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BALTIMORE, FRIDAY, APRIL 20, 1906. 


Weekly Review 


Of the Cone Situation. Market 
Conditions and Outlook. 


| Spring is with and of 

. o _ all kinds is developing rapidly. The country however has had 

| enough to talk about and consider during the present week in 

merican | the great San Francisco calamity and the question naturally 
| arises among canned goods packers in the East, will it affect 

the industry in any respect this season. The general opinion is 

| that the effect will be felt more in relation to the distribution of 

| California canned goods than in their production. Whilst San 

an _ Francisco was a considerable manufacturer of packers’ supplies, 

it did not have a great many large canneries, and although the 


| earthquake was widespread, and has undoubtedly wrecked many 
large canneries throughout the State, the two or three months 


_ that have yet to intervene before packing season begins will al- 

Co IM pan my | low many an establishment to get into working shape. 
\ The general effect, however, for two or three reasons will be 
: - to enhance the value of California canned goods; first, because 
getting the factories into shape again will entail a good deal of 
| expense; in the second place, the railroads will be overcrowded 
| during nearly all the summer with California business of all 
SouTH ER N DIVISION | kinds, which will tend to increase the rates, and in the third place 
‘| there will be a great local demand for all kinds of food on the 
Pacific coast, which will tend to increase the local price. This 


BOSTON & HUDSON STREETS | is as far as anyone can go in estimating the effect. 
. We in the East here have yet to depend upon the rehabili- 


tation of the wires and the railroads before we can get any correct 

C. & P. Telephenes Mt. Vernen 3620, 3621, 3622. knowledge of the situation; at present all other questions are 
it subservient to that regarding the loss of life, and private vital 

Maryland Windsor 435, 436, 437. statistics. It goes without saying there will be an immense rush 

of assistance to the stricken City; and America will have a chance 


to show what she will do for her own in the way of charity in 
disaster. 


In the canned goods market things are progressing favor- 
ably. Reviewing them peridically, pineapples are a trifle lower 
in some grades; peas somewhat higher in both standards and 
seconds; corn shows little change but firmness in the better 


Quick Shipments. Best Goods. brands and grades is the predominating key note. Small fruits 
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evince a desire to be cleaned up; peaches are a trifle firmer, and 
tomatoes have at last gotten'to $1.15 all around in the market. 
New York reports the quotations of standard from $1.15 to 
$1.1734, but intimates that jobbers believe the syndicate will find 
difficulty in placing all their holdings at that price. 

Brokers in general here are quoting standard no. 3 tomatoes 
at $1.15; fair at $1.10; no. 3 seconds at $1.00 and gallons at $3.25. 
The uninimity in these prices is significant. 

We have no change to report in cans or tin plates, in fact 
the entire list of canners’ metals shows very little change. Pig 
tin however is marked a notch higher, and is quoted at present 
at $39.00 to $39.1234, as against $38.15 to $39.10 last week. 
The steady advance in small amounts for this metal necessarily 
leads to the belief that there are very strong forces at the back 
of it to cause these advances. When prices reach the apex of 
the manipulators’ desires, there will probably be a break, al- 
though this is not the season when this might be anticipated. 
Pig lead is unchanged, and solder of all kinds remains as prev- 
iously quoted. 

For canners’ metals see regular page. 


NEW YORK MARKET. 

New York, April 18 —Spring weather has superseded the 
damp and somewhat discouraging imitation of winter which has 
been given to New York since last fall and with it has come a 
revival of some importance in the canned goods trade. That the 
market is improving is conceded by substantially everone con- 
nected with the business and sales are now better than they were 
last month, or even no longer ago than last week. As a whole, 
it may be said without fear of contradiction that spring movement 
has begun. Perhaps it is safe enough to say that it is increasing 
daily and that sales are much larger in all positions than they 
have been. 


Tomatoes.—A feature of the market is the stronger and 


' somewhat higher quotations at factory points on full standard 


Maryland 3s. Nothing is offered less than $1.12% f. 0. b. fac- 
tory, and several holdérs decline this figure, asking $1.15 to 
$1.17%%. More buying interest is noted in jobbing circles, but 
as a rule the ideas of jobbers are a shade under the views of 
sellers. Offerings of off standards are quoted at $1.02% to $1.05 
f. o. b. factory, but the quality of such offerings is said to be too 
poor to interest buyers on the basis quoted. Gallons are scarce 
and firm. Full standard 2s are steady, but quiet. The impres- 
sion is gaining ground that the syndicate will have difficulty in — 
disposing of their holdings before the new pack is ready for 
distribution. Present prices are too high to make liberal sales, 
more especially when new pack is quoted at 7oc f. o. b. factory 
on full standard Maryland 3s, early July delivery. For season’s 
delivery 75¢ f. 0. b. factory can still be done. 

Corn.—The market is firm on fancy stock in Maine and 
Southern Maine style pack. Few lots of any size are offered. 
Low grades in all packs are dull and the tone is easy. Some 
interest in Maine futures is reported, but buyers generally are 
slow to take hold, owing to heavy purchases made prior to pack- 
ers’ advance in prices. 

Beans.—The market is a shade more active and sales are 
made in larger lots. Supplies are not over liberal and conditions 
appear to favor holders. 

Peas.—Not much interest beyond supplying the ordinary 
daily requirements is reported. The situation is considered 
strong and quite likely to improve. 

Sardines.—The market is steady on domestic fish with a fair 
business reported in quarter-oils. Stocks of three-quarter must- 
ards are reported in small compass. Futures are offered by one 
packer at $2.50 per case f. o. b. Eastport on quarter-oils. A few 
packers opened Monday, but so far the run of fish is poor and 
packing doesn’t amount to much. 


: A GOOD THING TO DO 


If you are not already using KNAPP LABELERS and BoxERs it would be a good thing to get 
posted regarding these labor-saving propositions. 
may have some goods to label; if so let us send you a KNApp OUTFIT on trial. We 
make a special Labeler for canners for use by hand, which we offer at a consid- 
erable lower price than our Power Machine. 
of them the past season, and users are highly pleased. as Lanter 
and Boxer fully guaranteed. Write us for prices, 


Now is a good time.” Possibly you 


We have sold a good many 


THE FRED. H. KNAPP CO. 
41 RIVER STREET, CHICAGO 


BERGER, CARTER CO., SAN FRANCISCO, CAL. 
PACIFIC COAST DEALERS 


| 


Salmon.—The market remains substantially steady as previ- 
ously reported, with sales principally for present requirements; 
but even though limited to necessities merely, business is im- 
proving under increasing consumptive demand. 

Apples.—State gallons are firm and few offerings are noted 
under $3.50 here. Maryland gallons are scarce and firmly held 
at $3.00. No opening prices have yet been made on either New 
York State or Maryland gallons. 


Peaches.—A good demand is reported, especially in jobbing . 


quarters, and prices are held firmly on the present basis. 
Apricots.—A good jobbing demand is noted and the market 
is steadily increasing in firmness. 
Pineapples.—A fair demand is reported, and prices are firm. 
Hupson. 


CALIFORNIA MARKET. 


SAN FRANcIsco, April 13, 1906. 

Information and statistics now available and coming from 
various sources prove that the canned goods pack of the State of 
California for 1905 exceeded that of any previous season in the 
history of the business. The combined pack of fruits and vege- 
tables aggregates 4,475,750 cases which exceeds the pack of 1904 
by 674,235 cases; that of 1903 by 398,673 cases; and that of 1902 
by 1.071,693 cases. Your valuable contemporary, the ‘‘California 
Fruit Grower’’ gives such a able review of the situation and 
States the facts so well that I take the liberty of utilizing some 
matter clipped from a recent issue: 

‘The tomato pack for 1905, as shown below, gives 749,885 
cases of 2% and 3-lb. and 84,686 cases of gallons. The aspara- 
gus pack for 1905 totals 228,439 cases, which is below what some 
estimated last spring. Going over the various fruit items, it will 
be noted that apricots, while falling a little over 50,000 cases 
short of the very large pack in 1904, still turned out a big total, 
624,481 cases. Cherries, of course, last year were very short, 
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and the figures show it. The decrease in the pack of Royal 
Anns from 119,227 cases in 1902 to 27,513 in 1905, is noticeable. 
There is a noteworthy increase in the pack of apples (22,355 
cases) in 1905 over preceding years. Pears show a falling off 
from the pack of 1904, as was anticipated. Peaches, however, 
considering the price of fresh fruit, show very healthy figures 
for the pack of 1905, the pack of frees (792,688 cases) being 
nearly double that of the preceding year, and clings showing an 
increase from 527,622 cases in 1904 to 896,174 cases in 1905. 
The pack of plums in 1905 was materially less than preceding 
years, being only about one-third of recent packs (53,197 cases). 
Peas for 1905 show a decrease of several thousand cases from the 
past two seasons and are about on a par with the pack of 1902, 
56,170 cases.’’ 

Conclusive proof of the season of 1905 having been a banner 
one for the canned goods interests of this State lies in the report 
made at the annual meeting of the California Fruit Canners’ 
Association at it’s meeting this week. As has been previously 
noted in these letters it was announced at the meeting that the 
Association would add the dry fruit and raisin business to it’s 
lines, eliminating so far as possible the speculative feature of 
those commodities. The President’s report also showed that 
1905 has been the banner year of the Association, not only in the 
size of the pack and in the volume of sales, but in the net profits, 
which had amounted to $463,985 07. During the year the 


- usual monthly dividends were paid, completing a total of seventy 


three, of the sum of $1,259,737.20. The surplus and reserve 
now aggregate $1,161,770.35, and the fiscal year closed for the 
Association free from all bank indebtedness and with a normal 
stock in good condition. The officers elected were: President, 
William Fries; Vice-President and Treasurer, S. L. Goldstein: 
second Vice-President, Francis Cutting; third Vice-President, 
Percy T. Morgan; Secretary, Charles B. Carr. Following is the 
financial statement presented: 


GERMAN AMERICAN CHEMICAL Works 
L. Sonneborn Sons. 


We don’t expect you to take our word for it that 


Our Soldering Flux is the Best 


But we do expect you to give it a trial on the strenght of our assertion and after that you will 


believe what we say. 


Our “AMALIE BRAND” 


Fruit Colors, Bleaches and Preserving Salts are famous because they are good. 


WRITE ANY OF OUR OFFICES: 


NEW YORK, BALTIMORE, 
ST. LOUIS, 


NEWARK, N. J. 


NORFOLK, 


PHILADELPHIA, BOSTON, 
OIL CITY, PA. 


PETROLIA, PA. 


‘ 
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ASSETS. Co; the Hiekmott Asparagus Canning Co; R. D. Hume & Co; 

Real estate, plant, machinery, etc., and shares in other com- Hunt Bros; Los Gatos Canneries Co; Sacramento River Packers’ 
$2,791,667 29 Association; the Alaska Packers’ Association and many others. 
Accounts receivable and inventory........ 1,340,320 51 There is nothing definite known of these, but from the reports 
23,824 42 of buildings and sections.destroyed it is supposed they have been 

LIABILITIES. Of Supply men, the American Can Company must have lost 
acl iiesichahancnedbamavobiniceomoniadl $2,891,600 00 ~—S- Several plants, and their Pacific Coast Maine Office; the Federal 
111,441 87 Can Co., office and plant; the Union Can Co; E. J. Judge, for- 
Contingent reserve and depreciation fund..........................06.. 505,052 57 merly of The Trade, his office and warehouse on Fremont Street; 
656,717 78 the represantives of the Sprague Canning Machinery Co., Berger 

: Carter Co., and their warehouse; the Selby Smelting Works and 


I am now accumulating material for a good long letter next 
week on the fruit crop prospects of the State for the approaching 
season. I may say now however that the apricot crop is figured 
to run at least 50% short of the average. 

CALIFORNIAN,.”’ 


THE SAN FRANCISCO DISASTER. 


All the world is anxious for accurate details of the calamity 
that has visited San Francisco in particular, and the whole State 
to a lesser degree. We, here in Baltimore thought we were heav- 
ily afflicted, but our visitation dwindles aimost to insignificance 
in comparison with this latest catastrophe. 

As in everything else we must perforce look at it, for our 
readers, from the canned goods point of view. It has beena very 
severe blow to the whole California industry; because first, near- 
ly all canning companies had their chief offices in San Francisco, 
not to mention a large number of canning factories; and second- 
ly because the supply houses were all located there. 

If reports are to be credited—and they cannot be doubted at 
this late hour, at least the following canning factories have prob- 
ably been destroyed in Frisco; Lewis Packing Co; Corville Pack- 
ing Co; at least one factory, together with the offices and store- 
rooms of the California Canneries Co, and throughout the State 
possibly a number of their factories; Code-Portwood Canning Co; 
N. Goetjen, and the offices, if not the factories of all these, and 
of the California Canners Association; the Napa Valley Packing 


many others. Of newspapers connected with the wholesale 
grocery, fruits and other lines more or less connected with canned 
goods, the following have probably been wiped out. The Cali- 
fornia Fruit Grower; the S. F. Trode Journal; the Grocer and 
Country Merchant; the Retail Grocers Advocate and a paper 
that has just begun its existance, The Canners’ and Packers’ 
Review. 

‘Among the canned goods and dried fruit brokers, the dam- 
age is without doubt as great, reaching C. G. Young; the Hooke- 
Field Co; R. A. Halcombe & Co; Griffin-Skelly Co. and a host 
of others. 


And what makes the situation worse than Baltimore is that 


these men, as individuals, have probably lost their homes and all 
their contents. The disaster is almost incomprehensible, and 
when the destruction to property outside of San Francisco is con- 
sidered, particularly at San Jose, where a number’ of canneries 
were located, the effect it will have on the industry can only be 
surmised. 


WANTED. 


To buy two Copper Jacket Kettles of 200 gallons capacity. 
Quote low cash price, stating condition, and how long in use. 
THE LEROUX CIDER & VINEGAR CO. 
4-20-1m Toledo, Ohio. 


The Sinclair-Scott Co., Baltimore, make the Cyclone Pulp Machine. 


CANNERS! 


ATTENTION! 


THE MAN TOO BUSY TO READ THIS AD. PAYS A BIG 
AMOUNT OF MONEY FOR A LITTLE BIT OF TIME. 


Before placing your orders 


Sa for Canning Machinery and Supplies, write us for prices. 
STEVENS’ FOOT TOMATO FILLER anp KING POWER TOMATO FILLERS, 
4i\ PROCESS CRATES, TOMATO SCALDERS, CAPPING MACHINES, 
TT 
HHA JACKET KETTLES, GAS FIREPOTS, GASOLINE FIREPOTS, 
PULP MACINES, THERMOMERS, GUAGES. 
Sales Agents, HAMMOND LABELER. 
A. K. ROBINS CoO. 


GALVANIZED WIRE PEA BLANCHING BASKETS. 


We also manufacture Perforated Galvanized Iron Pea Blanching 


Buckets, any size. 


Write for Catalogue. 


S. M. SINDALI, 
726 E. PRATT STREET, 


Baltimore, Md. 


— 
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A Favorable Contract 


HE Prudent Packer will not wait 
until the rush of the packing sea- 


son before laying in at least a part of the 
cans he will need. 

We will make a contract especially 
favorable to the packer, calling for de- 
liveries in April, May and June, with the 
privilege of as many more cans as may 
be needed, for delivery as ordered during 
the season. 

The Virginia Cans are unsurpassed 
in quality and our facilities for prompt 
shipment and quick routing in carload 
lots to all the packing sections are un- 
equalled. 

In writing for prices, state the size of 
can and the quantity probably needed. 


VIRGINIA CAN COMPANY 


BUCHANAN - - - VIRGINIA 


: 
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Views 


Conditions as Observed by Leading Grocer Journals of 


Various Sections and Their Comments. 


New York. 


The tomato situation seems to be passing into the hands of the syndicat- 
ed holders, the supply remaining in the hands of outsiders being believed to 
be very small. The quotations of full standard No. 3 Maryland tomatoes is 
$1.10 per dozen f. 0. b. Rejected stock has offered at $1.05 to $1.10 deliver- 
ed here, but no important quantities of even these off-standard goods are 
pressing on the market. From present appearances the plans of the syndi- 
cate will for some time be obstructed by the slowness of demand, which en- 
ables jobbers to hold out to the last minute against the high prices fixed by 
the combine. The volume of business at the moment is very narrow, Fu- 
ture tomatoes are even less active. Corn is quiet but steady, and holders 
anticipate a gradually improving tone on the better grades. Peas are firm. 
String beans at Baltimore are showing an improving tendency. Spinach is 
more active. In fruits the market is unchanged. Gallon apples still show 
signs of increasing in value. Salmon is unchanged. Domestic sardines 
are higher.—Merchants’ Review. 

Philadelphia. 

The tomato market is stronger and probably nothing full standard can 
be bought below $1.12'4 factory. During the last week the demand for to- 
matoes has greatly increased, but the most of this seems to be for Western 
account, Business in the East is still only moderate. No change has oc 
cured in futures, which are fairly firm at 75 cents f. 0. b. Most of the to_ 
mato contracts made between packer and grower this year contain a clause 
giving the packer the option to take the fruit by paying any high price 
which the grower may be offered by outside parties at the time of delivery, 
This is to prevent dealers in fresh tomatoes from getting fruit which the 
grower has previously contracted to deliver to the packer. Future tomatoes 
are in fair demand. Corn is in light demand at unchanged prices. Futures 
are also dull. Peas seem a trifle easier. Owing to packers’ anxiety to clean 
up, more goods are offered, and while the market is still steady the chance 
is that some concessions may be obtainable in the near future. Future peas 
are in good demand. Peaches are unchanged and in fair demand, No fu- 


ture prices are named as yet. York State apples show further advance and 
holders now ask $3.50 in first hands. The Baltimore line is unchanged. 
String beans are about cleaned up. ‘Three-pound apples are also getting 
searce and high. Very little business is doing from first hands in California 
canned goods.—Grocery World. 


Chicago. 

The canned goods market is in an unusual condition. Ordinarily there 
are one or more items which show exceptional strength, but at the present 
writing everything in the canned goods line is strong except corn, and even 
this article shows signs of improving. Reports indicate that the very cheap 
canned corn is getting scarcer in first hands. There has in fact been an 
enormous demand for corn this past winter, and if reports are true, this 


large demand continues fully as large as at any time since January first. - 


Tomatoes are in better demand at steady prices. Peas are also in good de. 
mand, Prices on peas are firm, Other canned vegetables, string and lima 
beans, kraut, baked beans, pumpkin, sweet potatoes, etc., are all firm, in 
most cases on account of small supply. Canned fruits of every description 
are scarce and therefore very firm. Peaches are in free demand from re- 
tailers and consumers, ‘‘ Pie stock’’ of all kinds is being heavily consum- 
ed, No lower prices between now and the next pack will be seen. Domes- 
tic and imported sardines continue firm and in steady request. Cove oyst- 
ers, shrimp, lobster, etc., are all extremely firm. Canned salmon is in 
larger demand, with prices very firm, owing to reduced supplies. —Gvocers’ 
Criterion, 
Montreal, Can. 


No interesting feature has appeared on the canned goods horizon since 
last week. In fact the situation remains just as it was then. Tomatoes are 
still selling at $1.20, They did not advance, as it was thought they would 
some time ago, Stocks of corn and peas are ample to take care of all ord- 


~ ers, which, unfortunately, are very slow in coming in. Canned fruits are 


rather quiet, 
Toronto, Can. 


A very firm situation prevails in all lines. The advance in tomatoes 
seems to have halted for the moment and the price ranges from $1.25 to $1.30. 
The demand for the time being is said not to be large, because a good many 
retailers have taken on some surplus stock. Warmer weather would im- 
mediately increase consumption, but in any case stocks are not regarded as 
sufficient to meet the demand till the new pack comes in.—Canadian 
Grocer. 


WIRE BAR 


SEGMENT 


SOLDER 


Having secured greatly enlarged quarters we are now equipping them with the latest improved machinery, so that we 
will be able to take care.of this year’s orders for Solder in an even better manner than before and 


OF AN IMPROVED QUALITY. 


PIG TIN 
PIG LEAD 
BAR TIN 
ANTIMONY 
SPELTER 


WIRE 
SEGMENT 
DROP 
BAR 
RIBBON 
CAKES 


New Factory, PRESIDENT AND STILES STS. 


S. JOHANCEN & CO. 


Office 
Room 316 Marine Bank Bldg. 


Baltimore, Md. 


Old Factory 
737 East Pratt Street 
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Universal Continuous Capper. 


‘ 


Will cap any size can from a No. 3 tall to a No. 1 flat. 


Send for Circular and full Information. 


MANUFACTURED ONLY BY 


AYARS MACHINE COMPANY, 
SALEM, NEW JERSEY. 


BROWN, BOGGS CO., Lrp., Hamiron, Onv., Sole Agents for Canada. 
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London, England. 

Salmon.—Business continues on a small scale, but the market both for 
British Columbia and Alaska maintains a very firm tone. The next arrival 
is the Pingsuey, which is due on Tuesday next with a large quantity, and 
this will replenish the market. 

Lobsters are without any feature of interest, but the tone continues 
firm, 

Sardines.—The improved enquiry noted last week has been maintained, 
and prices show a firmer tendency. Reports of the fishing in Portugal con- 
tinue of an unsatisfactory character. Amongst recent arrivals are the Her- 
rera with 2,867 cases, the Britania with 1,632 cases, the Malaga with 2,224 
cases, Tasso to Hull with 1,288 cases and the Fournel to Newhaven with 
784 cases. 

Meats have been quiet this week, but prices are firm. 

Fruits are quiet, but prices are without change. Pines are a steady 
market. The Japan has brought 3,107 cases and the Patroclus 3,419 cases 
pines. 

Liverpool, England. 

Salmon.—The market has quietened down a bit, although there is no 
indication of any falling away in price; but the distribution of all kinds of 
salmon from the quays has apparently stopped the urgent demand for the 
present. Stocks of choice are well held, and it is believed that prices will 
advance, especially for talls and flats. 

Sardines.—These continue fairly active with a good consumptive de 
mand, 

Fruits steady. The enquiry for apricots has increased considerably 
owing to the report of anticipated shortage of the new pack. In pineapples 
there is not much doing, and pears and peaches are quiet. 


Columbia County Canning Company will sell its canning 
factory near Hudson, N. Y., fully equipped with up-to-date 
machinery; cost to build and equip in 1904 about $13,000; with a 
capacity of 20,000 cans a day at Public Auction, on Saturday, 
April 21st, 1906, at 10 a, m., at the Court House in the city of 
Hudson. Inquire of JAMES MCNEIL, Secretary. 
4-13-2t Hupson, N. Y. 


PRESIDENT OREM’S ADDRESS. 


Last week we gave a report of the interesting and important 
Annual Meeting of the Canned Goods Exchange, but, for the 
want of space, had to leave out President Orem’s address. As 
is the case with all of Mr. Orem’s remarks, there is much food 
for thought in this, and our readers will peruse it with profit: 


At the last annual meeting there was reported by the Treasurer a cash 
balance on hand, amounting to $519.95. The total revenue for the year has 
been $1617.70, total disbursements $1269.62, leaving a balance on hand of 
$868.03. Said balance appearing as of date April roth, 

Such a report must be very gratifying. I cannot impress upon the 
membership too strongly a most important condition with which we have to 
deal in the future, the addition of new members to our roll. Having decided 
to locate our offices in the business centre of the City, it is well understood 
that we cannot find quarters where rents are as cheap as we are now enjoy- 
ing. The Secretary’s salary must be paid, and with the addition of a rent 
amounting to $400 or f500 per annum, it can be easily discovered that but 
a very small amount is left for carring on the business of the Exchange from 
the revenue received by the annual dues of the membership. 

We may be called upon at any time to spend a large sum of money for 
some particular business necessary to the life of the Exchange, and unless 
we have a greater membership, from which only our revenue can be drawn, 


we may soon find ourselves with a deficit facing us rather than a cash 


balance. 

I am convinced that if a positive, definite plan is decided upon, whereby 
the membership will be increased, the aim could be easily accomplished. 
There are over three hundred packers in the State of Maryland from which 
to draw, and yet we have been satisfied to go through the whole year with 
only an addition of three or four names to our roll. 

We cannot increase our dues. If we do, then we would be in advance 
of those of other trade organizations. I verily believe that the office of the 
Secretary of this Exchange could be put to no better usefulness than to 
make a determined effort among the packers of Maryland, soliciting their 
membership, and thereby demonstrating, by the results received, that the 
the best way to earn and pay the Secretary’s salary is by its effectiveness in 
adding to the roll many firms of high standard located in the several 
counties of our State. Every member surely will agree with me, that we 
should not be satisfied unless there are at teast one hundred members on the 
roll of this Exchange. The mere fact of the intelligent work which the 
Committee on Arbitraiion renders, to say nothing of the most effectual work 
accomplished by the Legislation Committee, in which every packer in the 
State has reaped the benefit, is argument enough for any Canned Goods 
firm to pay a paltry sum of $30 per annum, and in turn receive the benefits 
this Exchange bestows. 

Early in June, the President received a call from Messrs. Robert Ram- 
sey and Charles England, representing the Baltimore Chamber of Com- 


THE MORRAL TOMATO SCALDER 


Write for Catalogue and further information. If you have any machinery that 
you would like te replace with new and up to date machinery, write 


This is a power dump scalder. 
It agitates the tomatoes while 
being scalded, and dumps them 
by power, and a boy can operate 
it. 


us and let us know. 


MORRAL BROTHERS 


MANUFACTURERS OF 


The Morral Green Corn Cutter 
The Morral Corn Cooker- Filler 
The Morral Can Wiping Machine 
The Morral Capping Machine 
The Morral Tomato Scalder 

The Morral Labeling Machine 
And other Canning Machinery. 


No doubt we can make you a prop- 
osition that will interest you. It will pay 

you to get our terms and prices 
before you buy. 


THE MORRAL SINGLE STEEL 
CAPPING MACHINE 


This is a very desirable 
machine for straight cap- 
ping in a small factory or 
for doing patching in a 
large factory. 


MORRAL BROTHERS, - - 


M orral, Ohio 
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* . Tomatoes have advanced quite 3d. to 6d. per dozen.—Gvocers’ Gazette. 
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A WORD OR TWO ABOUT CAPS 


TO THE CANNING TRADE 


After you have selected your make of cans, and we assume that 
you have done this with due regard to the materials used, the work- 
manship employed, and the reliability and the responsibility of the 
can maker, there naturally arises the question of closing the can, 
whether you will buy the solder hemmed caps, or use the plain cap 
and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its 
use is becoming more and more general each year, both East and 
West. There are many reasons for this; its great convenience, be- 
ing always on hand and ready to use, its uniformity in making a 
good sure closure, and the greater capacity for capping regardless of 
the method or the machinery used in capping, and further, taking 
year in and year out, its CHEAPNESS. ‘lake this year for instance 
and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap 2 
(we furnish both) we want you to observe the perfect fit of our ae 
caps, the clean cut edge, the freedom from burrs in fact the 
CONTINENTAL CAP is fast becoming as well known as the CON- 
TINENTAL CAN, of which it forms a very important part. 


Of course you have seen our cans and caps, but if you have not, 
just drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 
Very truly yours, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 


Continental Can Company 


DIRECTORS: 


T. G. CRANWELL, Prest. 

A. W. NORTON, Vice-Prest. 

F. P. ASSMANN, Secy. & Treas. 
J. TALIAFERRO, 

B. H. LARKIN, 


C. A. SUYDAM: Sales Agent. 


Factories, CHICAGO, ILL., SYRACUSE, N. Y. 


16 THE TRADE. 


merce. They proposed a plan whereby the Canned Goods Exchange, in 
company with several other trade organizations, would make a consolidation 
with the body represented by them, and all business in the future of our 
Exchange would emanate from the Baltimore Chamber of Commerce. The 
President invited these two gentlemen to attend a special meeting of the 
Exchange, in order that they could make their plan well understood. Said 
meeting was arranged, and I am of the opinion that every member is quite 
familiar with the proposition as laid down A Committee was appointed by 
the President to take up the matter. They made a report, but in the judg- 
ment of the membership nothing definite in this matter as yet has been 
decided upon. 

I received a most pressing invitation from the Southern Wholesale 
Grocers’ Association, to attend their Convention which met in Norfolk, Va. 
the latter part of June, 1905. Having accepted said invitation, I was pre- 
sent at all the deliberations of this body, and was invited by its Executive 
Committee to make an address to the Convention on the relation the packer 
bears to the jobber. Said address was published in the Baltimore ‘* Trade ”’ 
of which every member received a copy. 

Growing out of this Convention, there was a most important question, 
which I am frank to say did not or has not received the consideration at our 
hands which one could expect. Great complaint has been made by the 
Southern Wholesale Grocers’ Association that the packers of Baltimore do 
not discriminate as to the selling of their output to wholesale grocers and 
jobbers and retailers. In other words, that orders are continually being 
taken from the retailer as well as the jobber and wholesaler, and because of 
which the wholesaler has reason to complain. This matter was brought 
before the Exchange and discussed in a perfunctory manner. In the mean- 
time regular correspondence was being maintained between the President 
of the Southern Association and the President of this Canned Goods Ex- 
change. We were requested to furnish a list of names to the Southern 
Association with whom the packers deal, giving the Southern Association 
the opportunity to pass upon them and to express their opinion whether or 
not they considered it legitimate to sell said names in conjunction with 
other well established wholesale grocers and jobbers. I called upon the 
membership frequently for such names as they are inclined to give. In no 
instance did I receive a single one, and while I feel as though it is useless 
and unreasonable to expect a body of men to be entirely guided by any 
proposition laid down or suggested by its President, yet I am strongly of 
the opinion it would be far better for the ultimate ends of an association to 
positively object to or disagree with such proporitions rather than without 
any objection at all accept the same by submission. In consequence of this 
policy, I have been unable to settle the question at issue between our Ex- 
change and the Southern Association, and though their annual meeting is 
held in the City of Jacksonville, on the 17th of this month, to which I have 
received a cordial invitation to attend either as President of this body or in 
my individual capacity, I shall not attend said Convention, for the reason I 
feel as if we have been somewhat discourteous in not settling a matter of so 
great importance to both the parties interested. 

This Association embraces the States of Maryland, Virginia, West Vir- 
ginia, The Carolinas, Georgia, Alabama, Mississippi, Louisiana, Texas, 
Tennessee, Kentucky, Arkansas and Oklahoma, and with but a few except- 


ions every jobbing grocer house in these States is a member of this body. 
There is a determined effort on the part of the trade organizations of Balti- 
more, consisting of the Merchants & Manufacturers’ Association, Board of 
Trade, the Travelers & Merchants’ Association and the Wholesale Grocers’ 
Association to invite this Convention to Baltimore for its next annual meet- 
ing in April, 1907. In as much as the wholesale grocery aud jobbing trade 
is more closely allied to the Canned Goods industry of Maryland than any 
other line, I respectfully suggest that the Canned Coods Exchange should 
also send a cordial resolution to the Wholesale Grocers’ Association, meet- 
ing in Jacksonville the 17th of this month, inviting them to Baltimore to 
hold their annual Convention in igo7. 

There is no question but that the hotel facilities of Baltimore are ample 
to provide for all the delegates who may attend. We have numerous con- 
vention halls, wherein the body can meet, and the well-known Maryland 
hospitality will be extended in a marked degree to these delegates, if they 
decide to visit us. 


I hope, therefore, a resolution will be offered at to-day’s meeting to be 


forwarded at once to the executive officers of the Wholesale Grocers’ Asso- 
ciation inviting them, on the part of the Canned Goods Exchange, to meet 
in Baltimore next year. It may be necessary for us to subscribe $500 or 
$1000 towards the entertainment of this Association, but it goes without 
saying that we could not place this sum of money in a more legitimate or 
better channel, for the great good that will undoubtedly result to the pack- 
ing industry of this State. 

During the early summer; the President of the Merchants and Manu- 
facturers’ Association appointed a special committee to make a thorough 
investigation and a full report concerning the Haman Oyster Bill, which 
would be presented to the Legislature of 1906 for action. This committee 
consisted of Mr. Rufus M. Gibbs, Chairman, Mr. Edmund C. White, Mr. 
H. J. McGrath and the President of the Exchange. 

Immediately the committee was appointed, its chairman called together 
comnnittees from the Chamber of Commerce and the Board of Trade. Fre- 
quent sessions were held, it being the endeavor of this general committee to 
confer and consult with those individuals who have always opposed the 
Haman Bill, discover if possible their objections, and as far as practicable 
make suggestions to the author of the Bill, to so amend his proposed legis- 
lation, that the same opposition which has cropped up for the past fourteen 
years would be obviated at this session, Much of the work of this commit- 
tee was hidden. Its proceedings were not reported to the Canned Goods 
Exchange, notwithstanding every member of the special committee ap- 
pointed by the Merchants and Manufacturers’ Association where members 
of both bodies. It remains for me to say that very many of the suggestions 
made by this committee were finally adopted by the author of the Bill, and 
amendments in the Legislature were made, embracing the views as expressed 
by this committee, and finally the Bill was passed with the amendments 
proposed. 

The annual Convention of Canners, which was held in Atlantic City 
during the month of February was an unqualified success. In point of 
numbers it was the largest Convention ever held. A great many of our 
members availed themselves of the opportunity to visit Atlantic City during 
the days the Convention was in session, several members taking part in its 
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deliberations, and some of the most important work accomplished was sug- 
gested by the members of this Exchange. It has been of such recent date 
that every member is fully acquainted with what it accomplished. 

The aforegoing has been mentioned, merely to show that which I have 
so frequently spoken of upon the floor of this body, that the Canned Goods 
Exchange has more than a local reputation, and considerably more attention 
is given to that which emanates from it than our members are inclined to 
believe. 

Since I have been its President, I have had occasion to visit on business 
more or less connected with it, the cities of Columbus, Pittsburg, Buffalo, 
Atlantic City, Norfolk and New York, and in every one of these cities our 
Exchange is accepted as being an up-to-date organization, fully acquainted 
with all the ills which beset the industry, ever alert to rectify and correct 
the errors which so persistently and regulary creep in and become estab- 
lished in any business unless eternal vigilance is exercised. 

I ask you, therefore, to keep up and maintain the reputation of this 
body, by promptly taking up questions which are continually arising of 
greatest importance between the jobber and the packer, giving the benefit 
of your best judgment to their solution, and without fear lay down rules for 
the government of our business which can only be accomplished by a body, 
rather than by individuals. 

Your attention is called to the ever growing custom of jobbers sending 
in bills for swelled Canned Goods which they have allowed their customers. 
There is a rule established by this Exchange, that six months shall be the 
guarantee upon swells, that said swells shall be held for the disposition of 
the packer, that the freight will be allowed from Baltimore to the point of 
shipment and return to Baltimore. No member of this Exchange should 
depart from this rule which years ago was adopted. No individual firm can 
correct this growing evil, but as a body reasoning out this important ques- 
tion, having arrived at the conclusion of the subject, we should not hesitate 
to make known to the various jobbers who send in such bills for allowances 
made their customers within a radius of fifty or one hundred and fifty miles 
from the original point of destination that such bills cannot be allowed and 
are at variance with the terms made at the time of the sale. 


STATISTICS. 


Iet me again call your attention to the immense value of having a 
record kept, showing the visible supply of all kinds of Canned Goods in the 
hands of packers in the City of Baltimore from week to week or month to 
month. In October, 1905, we again gathered the statistics so far as 
Tomatoes are concerned. The President of the Second National Bank was 
kind enough to assist us in the gathering and compilation of said statistics. 
We should not depend upon any firm or individual to do a work for us 
which we should be doing ourselves. To say that the information gathered 
was of the greatest importance hardly covers the point. Immediately the 
figures were known and were published in the various trade papers, there 
was a perceptible decline in the market, owing to the fact that more 
Tomatoes hed been packed in Baltimore during the season of 1905 than there 
had been compared with the pack of 1904, and yet when it was known that 
all through the States of Maryland and Delaware, Pennsylvania and New 
Jersey the greatest inroads had been made by the Baltimore packers, in their 


effort to get the fresh fruit, thereby increasing the pack in Baltimore but 
lessening it in other packing centers, the market began to advance, and 
later on reached the highest point per dozen than any time during the year. 
These facts, which can be easily ascertained by a mere reference to the 
market reports, are convincing evidence that any information emanating 
from the Canned Goods Exchange is accepted as being correct, and worthy 
the consideration of any firm engaged in the handling of Canned Fruits and 
Vegetables. If I can but impress the importance of so valuable an aid to 
the conduct of the Canned Goods business upon the membership, I shall 
have felt as if the two years’ hard work in the President’s chair has not 
been in vain. 

The Arbitration Committee has had very little work to perform during 
the past year, possibly because of short crops and high prices, the trade, no 
doubt, being well satisfied to get that which they purchased, and were not 
inclined to be hypercritical, so far as quality is concerned. 


The Committee on Commerce, I am thankful to say, have had no ques- . 


tion before them affecting freight rates, and in this regard the industry has 
pursued the even tenor of its way. 
LEGISLATIVE MATTERS, 

The Committee on Legislation have had their hands full, and I take 
this occasion to congratulate them upon the excellent service they have 
rendered to the Exchange. In the early summer, a special committee, con- 
sisting of Mr. George T. Phillips, Mr. Rufus M. Gibbs and Mr. Leander 
langrall was appointed to take up with the commission merchants the 
establishment of a standard package in which fruits and vegetables shall be 
shipped and offered for sale throughout the State. This committee finally 
merged with the Legislation Committee, but prior to said merging it per- 
formed meritorious work. This is not a new law; it is merely an amend- 
ment to the Law of the State prescribing weights and measures, and is in 
accordance with Laws on the Statute Books of almost every other State in 
the Union. There has been no standard heretofore. A bushel box may 
have been any size the shipper elected to make. A barrel said to contain so 
many bushels generally contained less than the prescribed amount. There 
were all sizes of baskets, said to be 4/8 of a bushel, 5/8 of a bushel and var- 
ious fractional parts of a bushel, and yet the number of cubic inches in 
boxes, barrels, baskets, etc. necessary to hold a half bushel or a bushel had 
never been in use. By the adoption of this amendment boxes, barrels, bas- 
kets and other packages, no matter what fractional part of a bushel they 
hold, will be at least correct and said packages will be marked ‘‘standard."’ 
If there is less than the prescribed farctional part of a bushel shipped in any 
package, said package must be marked ‘‘short.’’ It gives the packer the 
opportunity when buying to at least pay the highest market price fora full 
quantity of any fruits or vegetables rather than to pay the same high price 
for less than full measurement. 

The net results of the Legislation Committee, I am pleased to say, have 
been the adoption by the Legislature of a standard package, the killing of 
the Pure Food Bill and the passage of the Haman Oyster Bill. Every 
packer in the State of Maryland has been greatly benefited by the action of 
our body in the matter of the Pure Food Bill. The Exchange rallied to the 
support of the Legislation Committee and at the hearing before the Com- 
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mittee of the Legislature on Hygeine made so formidable a showing and press- 
ed their arguments so strongly against the adoption of the Bill that the Com- 
mittee realized that by the adoption of such a Law, it would lay the canning 
industry of the State of Maryland prostrate, and for that reason reported the 
the Bill unfavorably. Let no one get the impression that the Canned 
Goods Exchange was or is opposed to the adoption of Pure Food Laws. 
Such is not the case. Our objection was not to the fact that the State pro- 
posed to safeguard the public health against impurities in Canned Goods, 
but the Bill was so drastic, in that it required the date that the goods were 
packed to be stamped upon the label, and the formula or receipe of the 
packer to be also stamped thereon, that so far as Maryland was concerned, 
coming in competition with all other Canned Goods packed in all other 
States, it could be easily seen that if we had to date our Canned Goods and 
the other States were not required to do so, that in every instance preference 
would be given the goods whereon the date was not printed. 

I respectfully recommend that an amendment be made to our By-Laws 
creating an Executive Committee of three to whom shall be referred such 

uestions as have heretofore been investigated and worked out by the Presi- 
dent. Let me say that the office of President of the Canned Goods Ex- 
change means more than the presiding once a mnoth at its regular meet- 
ings, deciding points of order, and putting questions to vote. So many 
questions arise in the meetings which must be afterwards investigated, and 
other subjects present themselves in the interim, of which the members 
know nothing, but which the President in his executive capacity must 
decide, that the appointment of this Executive Committee, to whom will be 
referred such questions, will relieve immensely the duties which devolve 
upon one man, always remembering that the opinions of three men are of 
much more service to the general body than that of a single individual. I 
earnestly recommend the adoption of this recommendation believing that 
the best interests of the Exchange will be fostered thereby. 

SOCIAL FEATURES. 

It is my judgment we are lacking in the social relations which should 
properly obtain in a body of this kind. There are members upon the roll, 
packers in Baltimore City, who have never graced the meeting room with 
their presence since I have had the honor of being its presiding officer. If 


we cannot make our meetings interesting enough for these firms to attend, 


we surely ought to have, at least once a year, a celebration by the way of a 
banquet, where all the members may meet, shake hands with each other, and 
become acquainted, if for no other reason than to keep alive the fires burn- 
ing upon our business altars. We are living in an advanced age, methods, 
thoughts, procedures of ten or twenty years ago have been or ought to be 
forgotten. Weshould at least be friends. There should exist between every 
firm the most cordial relations. We should bring our Exchange into prom- 
inence with the other business organizations of the City, and we cannot do 
this better than by having an annual celebration, to which we could invite 
friends whose presence and whose business would be of vital interest to every 
member engaged in the Canned Goods business. 

The delightful little luncheou served on Christmas Eve in the rooms of 
the Exchange I believe did more to bring about cordial, friendly relations 
among the members of rhis Exchange than anything else that has happened 
in late years. 


In conclusion, I desire to return to every member of the Exchange my 
heartiest thanks for the support I have received since my election to the 
office of President. I cannot call to mind any occasion wherein any indi- 
vidual member or firm has failed to render to me the same courtesy I have 
been always anxious to extend to them. 1 feel I have been greatly honored 
by this body, and the experience I have gained as its presiding officer will 
be of service to me for years to come. I can most conscientiously say that 
in laying down the gavel, I shall most willingly and heartily rally to the 
support of the new presiding officer, and if in any way I can render service 
to the Exchange, I am ready at any and all times to perform said service 
when called upon. 


Of Interest to Canners. 


The clock device made by John T. Staff, Jr., of Terre Haute, Ind., is © 
one of the best and most practical devices ever introduced to packers of can- 
ned goods. By it there can be no. possible chance for any over-cooking or 
any under-cooking. Planned similar to an alarm clock this time device 
sounds an alarm one minute before the time is up as indicated by the hand 
on the dial or the face of the clock, The number of minutes required for 
the processing is thus shown—the figures ranging from 1 to 120; the pro- 
cessor turns the hand to the number of minutes required, same operation 
sets the alarm, then he can pursue other duties without any further atten- 
tion to the time that is passing. One minute before the time is up, for 
which the device was set, the bell will ring thus calling his attention. 

A number of leading packers have adopted this time device and it has 
proven entirely satisfactory in every instance. Reliable and efficient, sav- 
ing all worry or any loss of goods by reason of error made in time allowed 
for processing, this device is certainly worthy of the highest recommenda- 
tion to all packesr. If you would .like to test the device, Mr. Staff will 
place it in your factory on trial, so that its merits may be demonstrated. 

He has now reduced the price from $7.50 to $3.50 on account of being 
able to make all parts himself where before he had to have other companies 
do it. 

While at the Canners Convention in Atlantic City in February they 
booked more orders for immediate shipment than they had previously done 
since the device was put on the market; in fact they sold all they had on 
exhibit and could have sold several hundred more if they had had them. 
At this cheap price no factory, large or small, can afford to operate without 
this device. Would advise ordering at once, so as not to be disappointed. 
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THE 


AWKINS UNIVERSAL EXHAUSTER 


OPERATION 


As shown by illustrations the cans are received in single 
line direct from Filler and fed into the machine auto- 
matically by the well-known Hawkins Disc Feed 
Mechanism and carried by intercommunicating re- 
volving discs. The steam is supplied by curved pipes 
which conform to the lines of travel of the cans. 
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SN 


SIZES AND CAPACITY 


This machine can be furnished any size and any capac- 
ity desired. The standard sizes are as follows, capac- 
ities mentioned being based on two minutes exhaust: 


No. Capacity 3-16. cans Floor Space. 
8 45 per min. 5 x 11 feet 
14 80 ae 5 x 17 oe 
16 gl 5 x 19 oe 


Superior to all other mechanism used for Exhausting 
Cans. 


Its efficiency has been thoroughly demonstrated in 
actual packing. 
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THE APPROACHING SEASON. 


With the weather as it is at present, with high temperatures 
on the thermometer and magnificent agricultural reports from all 
over the country the average canned goods packer, no matter 
what line he gives particular attention to, has to pause and con- 
sider what are the prospects of the 1906 season. 

With comparatively no stocks on hand excepting corn so far 
as the staples are concerned, the packer has a free outlook before 
him; and where there is an article or a staple that has been over- 
packed, it is his duty to calmly and steadily study the outlook. 
Thus for instance, if his packing house is fitted up and equipped 
especially for the canning of sugar corn he has the direct know- 
ledge that the jobbers control the market in respect to this article; 
that what contracts he may make in regard to it must be such 
as are built upon the reputation of his label, or such as are put 
out by a free lance upon the market, ignoring entirely his brother 
packer. He must never make the mistake of supposing the job- 
ber is less well informed than himself, it is their special business 
to be so informed, and they always are, for they keep special 
agents for this purpose. 

In regard to other matters, his particular desire and necessity 
is to look over his canning house and find out if he is equipped 
with the latest machinery to compete with the best methods of 
production. For the past twenty-five years, necessity has com- 
pelled this to be the leading question. Every year required him 
to ask himself just this question; because in the days in which 
we exist, only the best equipped can expect to survive. 

As in the past staples will of course be the main stay of the 
business. There are from time to time apparently arriving new 
competitors among the products for the position of staples; but 


THE TRADE. 


so far as we are aware corn, peas, beans and tomatoes are the 
staples in vegetables; with a fair production of sweet potatoes, 
beets, sauer kraut and pumpkin as seconds. In fruits, small 
fruits taken generally in the fruit line, then peaches, speaking 
in the Eastern section, with a genearal line of fruits on the 
Pacific coast for the Western section, with apples, quinces, etc., 
for the Middle section to keep the packer going through the 
whole summer. Soups, sauces and varieties fill in a large space 
in many canneries in general, and when fall and winter begin to 
loom up, apples take their important place with pumpkin on the 


side. And whilst oysters are a wintery reliability, they apply . 


mainly to the Atlantic coast, and of late years to the Flordia and 
Gulf coast. 

In a general consideration therefore of the outlook fruits and 
vegetables are of special importance. Fish, milk and meats of 
all kinds interest the northern and far northwestern packers 
more than anything else, but on the other hand at the beginning 
of spring the canning season opens with what might be termed 
southern fruits. 

In all these matters now-a-days a sharp eye has to be kept 
on the ruilings of the United States health Department. In 
general there is less danger of their interference with such foods 
as fruits and vegetables than there is of interference with fish, 
milk and meats. Probably because the latter articles are more 
often perveyors of ptomaines, an insedious and almost unprin- 
cipled poison, which whilst almost self germinating, is also one 
of the most virulent known to mankind. 

The season in pineapples as usual will open auspiciously, not 
only the earliest but probably the most steadily widespreading of 
any article on the list of canned fruits. Delightful, whether by 
the cargo or by the single article, lending perfume and health to 
the entire neighborhood of the canning houses where they are 
put up; having healthful qualities which are not yet half appre- 
ciated by the public, it is steadily blazing its way wherever it is 
offered. The aroma of the pineapple will not have disappeared 
from the canning house before the tables will have been cleared 
for the influx of peas, and in this locality we will have first the 
tribute of Florida, then of Georgia the Carolinas, Virginia and 
laterly the Chesapeake Bay regions. As the season passes this 
latitude they will come to us from Delaware, New Jersey, New 
York and even the New England States. We recite this progress 
of the season for a special purpose. ° 

Right here is known, from the beginning of the season, 
what the crop prospects are, what the development is, what the 
prices are, and what they will continue to be in the fields from 
Flordia to Maine, and as a consequence right here at the packing 
center is made the quotations for the market on nearly all season- 
able articles. It is important also to note that the first arrivals 
of all fruits are higher priced than the later for two reasons. 
The finest fruits are picked and hurried to market at the begin- 
ning; they receive the most particular attention in the cannery 
because they are high priced, and secondly competition does not 
cut the prices on them as it does later when all are at work on 
them. In other words we have evidence that the packer who gets 
earliest to work skims the cream of the new season, but he has 
to pay his price for the new goods. 

This is worth noting for two reasons: the man who seeks to 
pack cheap goods cannot get these early goods, and the man who 
lacks nerve is afraid to touch them, and it is astonishing how 
many people and firms lack the nerve to take hold of things at 
their highest rates. 

Take peas for an example to our purpose quite. The earli- 
est peas give the smallest returns from the pods; but they are the 
most delicate, the sweetest and the most desired and the most 
valuable. Where peas in the beginning will cost $1.25 per bush- 
el they will yield the smallest return being nearly all pod; but by 
the time the season has advanced sufficiently to work these peas 
into market at 50c per bushel (and we have seen them go to 25c) 
they will yield the largest return of large peas; peas that even in 
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the processing will swell to sizes even larger than they were by 
the absorption of water inthe can. But in proportion as they 
are bought cheap in the pod they inevitably sell cheap in the can, 
until they are down almost to the price of soaks at 50c per dozen, 
where the fine extra sifted or petit pois are selling at $1.50 per 
dozen. Soa packer has to decide which line he will follow; al- 
though every factory in proportion as it seeks to produce an ex- 
tra quality of goods will naturally produce an increased quality 
of seconds. 

The invention of pea hulling and vining machinery made a 
radical change in the pea canning factory, and actually in the 
business itself. Before the date of the development of the pea 
hulling machine, what are known as standard peas in respect to 
size, were the basis of the market; but the facility of the pea hull- 
ing machine in increasing the output of what we call sifted peas, 
resulted in the western country putting sifted peas on the market 
as their standard, and ever since the market has been guided by 
sifted peas. But the facility of production also affected the price, 
and the packer found himself compelled to put sifted peas on the 
market at the price that standards used to bring. The pea vin- 
ing machines however came to his assistance here, as it resulted 
in culling a vast majority of the peas at the size known as sifted 
peas in the canning house, and consequently they took possession 
of the market as well as of the packing house. It will be seen 
from this that the public were eventually the general gainers in 
the packing business. 

We state these items in respect to the pea packing business, 
because such consideration rightly belongs to every line of the 
canning industry. Wetry to impress upon all our readers, the 
necessity for thought, consideration, calculation, mind and 
method, but especially for thought and information in regard to 
all they do, and in so doing we seek to mislead no one. Up and 
at it, brother, the season is before you. 


‘The Sinclair-Scott Co., ‘Baltimore, make the Cyclone Pulp Machine. 


LOUISVILLE MARKET. 


LovIsvILLE, April 17th, 1906. 
Trade conditions close this week with a little stronger’ feel- 
ing on Tomatoes than a week ago, but weaker conditions on 
Corn, and weaker conditions on future Tomatoes. Movement of 
canned goods the past week has been only fair. The fruit situa- 
tion seems to gain some strength; just what it will amount to yet, 
we cannot tell. After a week of very pleasant weather, inter- 
rupted with a timely rain, we were visited this morning by a very 
heavy frost; this has caught all trees in bloom; whether or not 
any damage has been done cannot be told for forty-eight hours. 
From present indications there will be an abundance of Apples, 
Plums and Cherries; but even if the frost has done no damage, 
Peaches will not be abundant. Gardening and farm work are 
progressing satisfactorily, and we look for a very prosperous 
Spring trade. Yours truly, 
Wn. M. McKown. 
FOR SALE. 


Prospective investors in Canning Plants looking for location 
in the State of Michigan, where all kinds of small fruits and 
vegetables abound, should write, 

J. M. PAVER, Sr., 
4-20-4t Indianapolis, Ind. 


WANTED OR WILL EXCHANGE. 

Wanted, a good second-hand 40x72-inch Process Kettle; 

and will sell a good 30x60 Process Kettle, or will exchange one 
A. E. WILLIS, 

Lynchburg. Va. 


for the other. 
4-20-2t 


THERE ANY SAVING ADVANTAGE 
HAND LABELING WRAPPING 


When Burt Machines do much faster, better and 


cheaper work. 


If you are not satisfied that 


“machine work” 


has these advantages over hand work, there 
is an abundance of proof at your disposal— 
just say you are interested. 

It is just as well to investigate now before busy 


season. 


Why not today? 


BURT MACHINE COMPANY, Baltimore. 


: 


THIS SPACE RESERVED FOR 


Ww. @. 


Manufacturer of 


WESTFIELD, N. Y. 


The Phinney String Bean Snapper, 


This TRADE-MARK Insures 
The BURPEE -QUALITY of the 


Best “Seeds that Grow” 


cost but little more than do usual 
commercial grades—and yet are 
worth much more. At our own 
farms in Pennsylvania and New 


urpee’s Seeds 22.5525 


planters everywhere, Burpee’s Seeds are proved by test to be the Best SEEDS THAT Grow. Consequently we 
hold the largest mail-order seed trade in the 

“eo e 99 neatly dressed in a“ coat of many colors,” and telling the plain truth, with photo- 
Our ‘‘Silent Salesman, graphic pictures of the superior products of BukeEE’s “SEEDS THAT Grow,” 
will be sent by return mail—if You 


FARM ANNUAL For 1906 


Thirtieth Anniversary Edition ot “ The Leading American Seed Catalogue.” 
This is a handsome book of 168 pages, carefully edited and neatly printed. Bound in cover 
lithographed in nine colors, it shows, painted from nature, Seven Superb Specialties in Vegetables of 
unequaled merit and Six Novelties in Flowers, including LurHER BURBANK’s New Floral Wonder. 
H H s to write for our New Complete Catalogue and then participate in the Special Celebration 
This Invitation of our Thirtieth Anniversary is given to all planters who daight in raising the Choicest 
Vegetables or most Beautiful Flowers. 
If you intend to garden this spring, you will want to lay your plans, and therefore we urge you to 
WRITE TO-DAY !—the very day you read this advertisement. Mention this paper and address 


W. ATLEE BURPEE & CO., Seed Growers, PHILADELPHIA, 


1906 


PA. 


special wholesale prices upon 
receipt of information as to quanti- 


ties and varieties of seeds required. 


BURPEE’S 
“BLUE LIST’ 


of wholesale prices for market gar- 
deners, a complete catalogue of 104 
pages, will be mailed together with 
our retail catalogue advertised here- 
with to all canners who kindly apply 


for same. 


ATLEE BURPEE CO. 


SEED GROWERS, 


PHILADELPHIA, PA. 
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AYARS ROTARY PEA FILLER 


Will brine accur- 
ately, with no 
waste, and only 
when cans are in 
position. All cans 
filled exactly a- 
like. 

May he used as a 
briner for heans 
or other goods. 

Capacity 2,000 to 
5,000 per hour. 


Will fill all grades 
and sizes of peas 
without mashing 
or clogging. 

Amount of peas put 
in each can may 
be varied as de- 
sired while the 
machine is in mo- 
tion. 


King 
Tomato 
Filler 


With Attachments 


Oniform Fill 
No Waste 
Whole Tomatoes 


SEND FOR CATALOGUE 


AYARS CHINE COMPANY 


SALEM : : : : : : : NEW JERSEY 
BROWN, BOGGS CO., Lrp., Hamiiron, Onr., Sole Agents for Canada. 


THE TRADE. 


RECEIPT BOOKS 


Made with duplicate perforated stubs (like check books) for use in 
receiving crops at the factory. An important item—one that should 
be attended to now. Bound in books. 


1 BOOK—100 DUPLICATE RECEIPTS, (numbered) 40c 
IN LOTS OF 10 BOOKS (1000 Duplicate Receipts) at  35c 


DUPLICATE NUMBERED, WELL PRINTED AND BOUND 


CASH WITH ORDER 


CORN OR TOMATO CONTRACTS (100 Duplicates, in Pads) - 7 $1.00 


THE TRADE 


107-109 South Frederick Street : : BALTIMORE, MD. 


FOR QUICK SALE. 


LARGE ROTARY INTERCHANGEABLE PEA SEPARATORS, 


PEA HULLER, OPEN KETTLES, ALL SIZES, 
TOMATO FILLERS, TOMATO SCALDERS, 
PULP AND PUMPKIN MACHINES, CLOSED TOP KETTLES, LARGEST SIZE, 


TOMATO CONVEYOR, HORIZONTAL ENGINE, 15 H. P. 


WRITE FOR PRICES AND PARTICULARS 


H. COTTINGHAM - - Baltimore, Md. 


MEET THE ISSUE 
DON’T EVADE IT 


If you wish to pack Red Fruits and Beets to Conform to the 


Pure Food Laws use the 


SANITARY ENAMEL 


Inside Coated Can 
SANITARY CANS 
For Hand Filled Goods. 


“The Can without the Cap Hole” 


Sanitary Can Company, 


Factory, FAIRPORT, NEW YORK. 
N. Y. Office, 105 HODSON ST. 


Our Cans are Manufactured under Max Ams Patents. Write for Booklet and Sample Can. 
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CANNING FRUIT AND VEGETABLES. 


E. F. Pernot, of Oregon Agricultural Experiment Station. 


(CONTINUED FROM LAST WEEK.) 

Organisms, taken from swelled corn and pea cans, grew equally well in 
either of the media. 

In fermentation tubes containing bouillon with 2% grape sugar, they 
grew fairly well, but not so luxuriantly and produced less gas. 

The only variation detected in the organism, when grown in different 
material, was in its morphology. 

When taken ‘rom an old can of spoiled corn, the bacilli were much 
more curved than those taken from spoiled peas; the same peculiarity oc- 
curs when artificially grown in corn or pea media. 

In all the swelled cans that were opened, both of corn and peas, the 
same organism was found. 

It is an obligate anaerobe, 7. ¢., one which grows only in the absence of 
air; it readily forms long, oval spores which are situated near the end of 
single rods, and are very resistant to heat, its microscopical appearance and 
cultural characteristics are identical with baci//us spinosus, as described by 
Sternberg and Chester. 

Cultures and smear preparations show that the organism is on the ma- 
terial before it is placed in the can, but there is nothing to indicate that it 
has a parasitic existence, or that it causes any injury to the plant while 
growing. 

This organism produces gas while growing in the can and thrives best 
in the presence of its own gas. 

One of its spores, having not been killed by the heat used in sterilizing, 
will eventually grow, and its vegetative cells multiply, producing gas to such 
an extent as to swell the can and ruin the material as an article of food. 

Some of the cans in this experimental work gave no signs of deteriora- 
tion for six months or more, after which time they began to swell, while 
others swelled after a few days. 

This indicates that the spores, instead of on killed by the heat used, 
were only attenuated to such an extent as to be able to recover their vitality, 
and gerusinate long afterw ards. 


ning; ne what process or rature is the spore be des- 
troyed beyond all possibility of germination, 

The liquid in a can transmits the heat more readily than does the solid, 
hence the necessity of obtaining a reading of the temperature of the most 


dense part of the material in the can content, and unless apren are subjected 
long enough to the proper heat, they will not be destroyed. 

All of the tomatoes, green beans, wax beans, cauliflower, asparagus and 
cherries, canned by this method, kept perfectly, and are what may be con- 
sidered the highest grade of canned goods. They have retained their nat- 
ural color, flavor and texture; the beans when taken from the cans, may be 
broken as when they are fresh. 

Some beans were canned in glass jars, but these jars can hardly be rec- 
ommended owing to the difficulty of keeping them tightly sealed while heat- 
ing the second and third time. 

The beans taken out one year afterwards, were of the finest quality. 

In this work some cans were filled with peas and some with corn, with- 
out adding water, so as to reduce weight and lesson shipping expenses; they 
were sterilized interinittently in the same manner as the others, but proved 
to be a failure, owing to an imperfect transmission of heat caused by the ab- 
sence of water. 

The canned corn and peas were a failure both years, even a temperature 
of 212° F. for twenty minutes, three successive days, failed to sterilize all 
of them; the only explanation for this is that corn and peas carry the bacilli 
previously mentioned, spores of which are so resistant to heat that they are 
not killed by the first heating, but are so attenuated as to prevent their ger- 
mination in the intervals between the heatings, consequently they remain 
in the can as living spores and germinate after they have overcome the in- 
jury received by the heat. 

Other lots were heated once to 240° F. for thirty minutes and have all 
kept, but the material is of an inferior grade. 

Considerable work was done to ascertain the thermal death point of 
this organism and its spores. 

Sterilized test tubes containing corn and peas, taken from spoiled cans, 
were placed in the autoclave and heated to different temperatures for various 
lengths of time, beginning with 160° F. for ten minutes and increasing to 

oo® for thirty minutes for three successive days. 

After removing from the autoclave a portion of the material was placed 


‘in fermentation tubes containing sterile media, by the aid of a sterile pla- 


tinum loop; the tubes were then incubated, and in time gave a strong bac- 
terial growth. Even some of those which were heated to 200° for thirty 
minutes, 

The temperature was determined while heating in the autoclave, by re- 
moving the regular thermometer and replacing it by a long, slender one, 
which passed through a cork into a test tube containing some of the same 
material as was being heated. 


THE CAN FILLER. 


The Simplest and easiest operated machine on the market. 


The S.HOW 
‘Suver 


THE S. HOWES 
Eureka Works, 


It will fill a tray of cans quicker and 
more uniformly than by any other means. 


It will handle your goods with 
perfect satisfaction. 


With it, one man can do more and better work than 
ean be performed by thirty women. 


It is the strongest and best built machine, 
with no complicated parts to 
get out of order. 


It will pay for itself as quick as any other 
machine in the factory. 


Have you our late complete catalogue? 
Better write for it today and 
secure our prices. 


COMPANY, 
Silver Creek, N. Y. 
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PEACH PEELERS~New Process Peeling Machine 


These Machines have been in use for the 
past three seasons and every one successful. 
Duplicate orders prove their worth. They 
are used by Canners from the Pacific to the 
Atlantic. 

The Machines are simple in their construc- 
tion, having no intricate parts. They are leased 
on a royalty basis, a competent nan being sent 
to instruct in installation and operation. 

The Automatic Feed on the Scalder allows 
of only so much fruit being fed in per minute, 
according to speed of machine. 

The Scalder is without question of a doubt 
the best machine on the market today for the 
scalding of fruits and vegetables. The con- 
struction is such that every piece of fruit is 
carried through at any given time, there being 
no bruising or crushing of the fruit. The fact 
that it is inclosed, confines the steam and makes 
it economical of operation. 

The Peeler and Washer is a carrier belt of 
special make, which allows of free passage of 
water and skins, The sprays are all adjustable 
so that any force can be maintained. The peel- 
ing is performed in a perfect manner, whether 
the fruit is hard or soft, small or large, as the 
force is governed by suitable valves and regula- 
ted according to condition of fruit. 

The Sterilizer or Blancher brings out the 
naturual color of the fruit and helps destroy any 
germs. One man or boy to feed and one man 

“to run machine is all the help required. The 
fruit is halved, pitted and graded before being 
fedinto machine. Space 4x42 feet, horse power 
2, steam 34-inch pipe, water about 2000 gallons neh 
per hour. The machines are guaranteed; a ten days’ trial will be given in which to demonstrate that machines are as guaranteed, .\ competent man is sent ee 
to instruct in installation and operation. 

Samples will be sent to intending purchasers. ORDERS must be received in time to build and install before opening of canning season, — Please state 
daily capacity in cases, variety of peaches and when season opens and closes. 


PATENTS PENDING 


THE - CONTINUOUS - SYSTEM 


SYRUPER, 
EXHAUST 
BOX, 
WIPER, 


CAPPER, 
COOKER 

AND 
COOLER 


PATENTED 


These machines are built for any capacity per day from 200 cases up. The cans are not handled from the time they enter Syruper until discharged trom 
the Cooler ready for stacking on cooling room floor. The cans are carried automatically from one machine to another in single line, each step being automatic. 

They are so constructed that any size can from flats to 3 Ibs. can be run through without change, either for size of can or openings. Canners having 
Automatic Continuous Cappers can use their machines if they desire. 

The Syruper allows you to change grade of syrup as desired without loss of time, double Syruper having a capacity of 60,000 cans per day. From 
Syruper cans are carried automatically into the Exhaust Box, where they can be given any desired exhaust from one minute up. From Exhaust Box they 
go to the Wiper, which is steam, not brushes, then to the Cappers, from Cappers to Tipping Belts, and then to the Cooker, The time of cook is under the 
control of the operator; he can give any cook from one minute up and change from one time to another instantly; from Cooker they pass out into the Cooler 
and are ready for traying or piling on cooling floor. 

The number of hands used on this sytem for one thousand case capacity, is as follows: Syruper, two; Exhaust Box, none; Automatic Capper, three; 
Cooker, one (this man is foreman of the cook room and oversees all the work); Cooler, two; eight in all; or if Cap Placing machine is not used, another boy 


for placing caps. 
E. J. JUDGE, Canning Machinery 
17 and 19 FREMONT STREET - - - - =~ - ‘SAN FRANCISCO 


» 
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The tests were repeated with the same results by the use of a water bath 
and thermometer. 

The samples tested, which were known to contain spores, (determined 
by smear preparations) nearly all survived the heating, while most of those 
which only contained the vegetative cells, were killed; this seemed to cor- 
respond with their behavior in the cans. 

After some kinds of commercial material has been canned for a long 
time, it is found that there is a change in the flavor, which is often due to 
the actions of enzymies. 

These enzymes are soluble or chemical ferments, sometimes produced 
by bacterial action on the material before it is canned, and are sometimes a 
natural part of the material. 

The reaction is similiar to the ripening of cheese or the aging of wine, 
and is not always detrimental to the product. 

On the other hand, such material as canned minced clams, improve 
by age. 

When they are freshly canned by a high temperature the heat contracts 
the fibre, forcing out the liquid, leaving it like minced rawhide, a condition 
in which it is very indigestible; but the longer the cans are allowed tostand 
the more the liquid is reabsorbed by the fibre, softening it to its normal 
condition. 

In home canning, every matron has her own method, yet all methods 
resolve themselves into the essential principles of destroying all the organ- 
isms and spores, and of protecting the material from further infection. An 
other essential is, to do this at as low a temperature as possible. 

It is within the province of this bulletin to say something of ptomaine 
poisoning in its relation to canned goods. 

The general acceptation of the term ‘ ptomaine’’ is erroneously con- 
structed as being poisons occuring in canned goods and other foods; but it 
is a broader term, covering all bacterial excretions, and as all material is 
more or less acted upon by organisms, it necessarily contains ptomaines. 

There are certain varieties of micro-organisms, which produce poisonous 
ptomaines, either while acting alone on material, or associated with others, 
but they are in the minority, and produce poisons under certain condi- 
tions only. 

The poisonous ptomaines are toxins, which produce toxic effects when 
taken into the system with food; these toxic ptomaines or tox-albumens are 
elaborated by the activities of certain bacteria, while they are growing and 
feeding upon plant or animal matter, either raw or cooked, and are designat 
ed principally by the material upon which the organisms are acting. After 
these basic alkaloids are once produced they are not easily destroyed by 
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subsequent cooking, hence the danger of partical decomposition of food ma- 
terial, either before it has been canned, or after removal from the can. 

There are organisms such as bacillus of cholera, bacillus of tetanus and 
bacillus of typhoid fever, which form toxic ptomaines while growing in the 
human body as parasites, but they are not known to produce the same pois- 
ons in food material. 

These organisms are the specific cause of the diseases mentioned and 
gain entrance to the human body through various means, but rarely through 
the ingestion of cooked, or canned food. 

Then there are several varieties of putrefactive organisms which produce 
ptomaine poison in canned meat, head cheese, fresh pork, fish and other 
animal matter, both raw and cooked. 

If when growing in head cheese, or in canned meat which lias been long 
out of the can, these organisms are taken into the stomach of susceptible 
individuals, the body acts as an incubator, increasing their growth and 
elaboration of toxine, causing ptomaine poisoning of a more serious charac- 
ter than when only the toxic poison has been taken. Head cheese is par- 
ticularly conducive to the growth of these germs, because the interstices be- 
tween the meat are filled with a moist gelatiz:ous substance from pork which 
seems to favor their growth. 

A peculiar feature of ptomaine poisoning is, that the materials contain- 
ing a dangerous amount of the poison, or germs which produce it, show but 
little or no indication of its presence. 

Specimens of pork chops and head cheeee received at the laboratory and 
which were known to have caused severe illness in individuals who partook 
of them, gave no indications of their containing a dangerous poison nor or- 
ganisms which produce it, neither by discoloration, odor nor breaking down 
of tissue, yet the microscopical examinations showed the speciments to be 
permeated with bacilli. 

Just why certain varieties of these organisms infest meat sporadically 
and not more frequently is but mere conjecture. 

The cause of ptomaine poisoning may frequently be traced to careless- 
ness, through the utilization of products which are not marketable owing to 
partial decomposition. 

Ice cream has been known to cause ptomaine poisoning because it has 
been allowed to melt, and after remaining in that condition for some time, 
is mixed with fresh material and again frozen. Such economy is dangerous, 
because during the period which it remains in a melted condition an excell- 
ent media is offered for the growth of germs which produce tox-albumens, 
and the subsequent cooking, or freezing, does not destroy the toxins, 

(TO BE CONTINUED NEXT WEEK. ) 


“A WORD TO THE WISE IS SUFFICIENT” 


AND 


DER 


at prices that will interest you 


C. N. ROBINSON, 


Jr. 


Dept. 5 
108-110 S. Frederick Street 


BALTIMORE, : : : 


MARYLAND 
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BODY LOCKER AND SIDE SEAM SOLDERING MACHINE 


WITH SIDE FEED FOR FEEDING THE BLANKS ALSO SEAM SOLDER WIPER. 


PATENTED NOV. 19, 1901. 


JUNE 30, 1905. 


STEVENSON & CO. 


60I-7 S. CAROLINE 


BALTIMORE MD. 


Buy Your Gas EQUIPMENT 


Gas Expats 
Acme Gas 


THE ONLY FUEL 
FOR THE 


MobDERN ProcrRessIvE CANNER 


EQUALS CITY CAS AT 25 CTS. PER 1000 


ANON 


4 
° 
T. 
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CAS PLANTS FTUANACHS 
THe ACME GAS COMPANY 


1010 MONADNOCK BLDG. WRITE FOR DESCRIPTIVE 
CHICAGO PAMPHLET 
BURNERS _GAS EQurPeMENT 

SE_BURNERS_ REDUCE CONSUMPTIO 
25 TO 50 PER CENT 


ACME Gas Co., 
1010 Monadnock Bldg., 
Chicago, I11., U. S. A.: 
Gentlemen :—We have now used your gas manufacturing system through- 
out our entire plant, for nine months, both for heating and lighting, and we 
are well satisfied with the results. 


MONTREAL, January 6th, 1905. 


Every promise made by you as to econ- 
omy in using and the efficiency of your plant has been fully realized. Our 
saving on gas account for heating has been equal to 50%, or in round figures 
a saving of $1400.00, in nine months, as compared with city gas at $1.00 per 
thousand, and in addition to this we have been able to speed up our machines 
so that we turn out 25% more work with the same labor. Actually, from 
the standpoint of results, the gas has not cost us anything. 

Wishing you every success and a Happy and Prosperous New Year, 
we are, Yours very truly, 
ACME CAN WORKS, 

Jas. B, Cambpell, President. 
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THE THEATRE 


Week of April 23, 1906. 


“RIP VAN WINKLE.” 
Matinees Wednesday and Saturday. 


ALBAUGH’S THEATRE. 
MISS PERCY HASWELL. 


AUDITORIUM. 
“THE ERRAND BOY.” 
Matinees Monday, Tuesday, Wednesday, and Saturday. 


MARYLAND. 
KEITH’S VAUDEVILLE ATTRACTIONS. 
Matinee Daily. 


HOLLIDAY ST. 
“NORTHERN LIGHTS.” 
Matinees Monday, Wednesday and Saturday. 


BLANEY’S. 
“THE NIGHT BEFORE CHRISTMAS.” 
Matinees Monday, Wednesday, Friday and Saturday. 


MONUMENTAL. 
ALCAZAR BEAUTIES. 
Matinee Daily. 


NEW GAIETY THEATRE. 
THE FAMOUS RENTZ SANTLEY COMPANY. 


PINEAPPLE CORER. 


The cut below represents a machine for the coring of Pineapples. The 
coring tnbe or cutter is made of brass and can be sharpened with a saw 
file; the hollow spindle is also lined with brass so that the core may pass 
through readily and fall out in the rear of machine. 

Capacity from 8,000 to 10,000 per day of 10 hours, Speed of machine 


400 to 500 revolutions per minute, Size of pulley on machine, 3% inches in 


diameter, 2 inch face. 


MANUFACTURED BY 


THE JOHN R. MITCHELL COMPANY 


Canning and Canmaking 
Machinery, 
Foot of Washington Street, 
Baltimore, Md., U. S. A. 


E. F. KIRWAN & CO. 


33 S. GAY ST. 


MR. CANNER: 


CANS. 


We have customers in every State in the Union, 
from Maine to California, and from Oregon to 
Fiorida. Let us add YOU to our list. 


BALTIMORE, MD. 


Do you know that the terrible calamity that has befallen San Francisco, 


Cal., (including it is reported the destruction of all Can factories in that City) 


is very apt to have an important bearing on the supply of fruit cans this season. 


Please do not delay too long before placing your order. 


serve you. 


Let us hear from you soon. 


We are here to 


Yours truly, 
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{TO BE CONTINUED IN OUR NEXT.] 
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THE TRADE. 


The Most Complete PRACTICAL Work on Canning Ever Published ! 


COMPLETE COURSE CANNING 


Being a thorough exposition of the best PRACTICAL scientific 
method of hermetically sealing or preserving food products 
in the line of : ; 


FISH, FRUITS, VEGETABLES, SOUPS, MEATS, PRESERVES, JAMS, AND JELLIES, 
... CATSUP, ETC.... 


ACTUAL WORKING FORMULAE 


BY AN EXPERT PROCESSOR AND CHEMIST 


This series of articles, it will be remembered, appeared in 
‘‘The Trade’’ in serial form. These have been revised and 
corrected, so that we now present in BOOK FORM, THE 
BEST WORK ON CANNING EVER ISSUED. It isa 
work every man can understand and follow - - - - - - 


NOW - ON - THE =- PRESS 


Delivery Day, April 30th - = = = = = = = Price, $5.00 


SEND IN YOUR ORDER 
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FOR SALE. 
Model M Corn Cutter. M. & S. Corn Silker. 
Hemingway Cooker and Filler. 

Grasshopper Tomato Scalder. 2 Power Stevens Tomato Fillers. 

What have you to exchange on above. 


WANTED. 


String Bean Cutter. 
Grader. 
Baked ‘ Filler. 


GARRAHAN CANNING Co. Kingston, Pa. 


FOR SALE 
100 Bushels Clark’s Early Evergreen Sugar Corn Seed. 


Cheap. 
H. P. CANNON, 


3-15-06-1m Bridgeville, Del. 
WANTED. 
1 Sinclair-Scott Second-hand ‘‘ Colossus’’ Pea Separator. 
Address 
‘*‘PEA CANNER,”’ 
3-23-06-11m Care The Trade. 
FOR SALE. 


1 Hawkins Capper and Automatic Tipper Complete, 
2 Cox Hand Power Cappers, 

2 Cyclone Pulp Machines, 

2 Jersey Queen Fillers, 

5 100 Gal. Copper Jacket Kettles, 
2 Gas Machines; 2 Blowers, 
1 Labeling Machine. 


G. W. LAYMAN, 
3-30-1m. Troutville, Va. 
WANTED. 
12 Second Hand Retorts, Large Size, 
6 = Copper Jacket Kettles, Large Size, 
I 1 Hawkins Capper, 
I = Power Crane. 


BLOOMFIELD PACKING Co. 
4-6-06-1m. Bloomfield, Ont., Can. 


FOR SALE. 


1 Sprague Modei M. A. Corn Cutter new $150.00 
1 Improved Morral Cutter used twenty-four hours $125.00 
1 second-hand Single Conant Corn Cooker first-class condition 


$100.00 
1 Queen Anne Cooker used twenty four hours, good as new 
$500.00 Address, 
C. M. H. care The Trade. 
FOR SALE. 


Special Bargains in 4 to 20 H. P. Vertical Engines, 
Write for list 
M. E. Howard Engine Works, 
4-13-3m Indianapolis, Ind. 
WANTED 


Closed Steam Retorts. Give dimensions inside, size of 
crates to go with them, and name of maker. 
Address, 
‘*PACKER,”’ 


4-20-tf Care The Trade. 
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SWEET CORN SEED CLEARING SALE 


20 bus. Stowells Evergreen, $1.00 per bus. f. 0. b. our factory. 
10 ‘* Country Gentlemen, $1.15 ‘ 
Karly Adam, .go 
Germination 93 to 100%, the very best. 

Address, New, 

Care of ‘‘ The Trade.’’ 


ae oe 


ae ae ae 


3-16-1m. 


FOR SALE. 
2 Latest Improved Model M Corn Cutters. 
1 Merrill Soule Kelley Corn Silker. 

1 Conant Single Corn Cooker Filler. 

1 Monitor String Bean Cutter. 


These machines are in good order and very little used. 
Address, K. M. DAvirs & Co. Williamson, N. Y. 


3-30-1m 
FOR SALE. 
Automatic Can Tester and Header at low prices. 
NIAGARA MACHINE AND Toor Works, 


4-6-1m Buffalo, N. Y. 


WANTED. 


A Closed Retort 30 inches in diameter by 45 inches deep, in 
good order. 
45 Spring Road, 
Vineland, N. J. 


S. RANDALL, 
416 Marine Bank Bldg. Baltimore, Md. 
CANNING MACHINERY AND SUPPLIES, - 


3-30-1m 


CANS, - CASES, - SOLDER - SHOOKS, - ETC. 
SOUTHERN AGENT SUCROSINE 
tandard 550 Times sweeter than 
Sugar. 
90 per cent Purer. 
GIVE ME A TRIAL. 


Prech Pitter 


THE MICHIGAN PEACH AND APRICOT PITTER 


will pit your peaches whether 
peeled or unpeeled. Makes 
the scalding process for re- 
moving the skins practical. 
Cut down your expense, make 
your capacity what you wish 
regardless of help conditions 
by using these machines. 


Mapes Machine Co., 


South Ha ven, Michigan. 


1 Crosby Lock Seam Body Maker, equipped for stand- 
ard diameter Nos. 2 and 3 cans. 


1 Crosby Header for two pound cans. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 

1 Crosby Rotary Crimper for No. 2 and gallon cans. 
2 McDonald Testers. 


1 Utica Industrial Co. Automatic Header for two and 
three pound cans. 


1 Utica Industrial Co. (new) Automatic Header for two 
and three pound cans. 

1 Conant Double Filler Cooker. 

1 Burnham Double Filler Cooker. 

1 Single Burnham Cooker. 

3 Merrell-Soule Rotary Silkers. 

3 Sprague Corn Cutters (1893 Model). 

6 M. & S. Closed Retorts, 30 inches in diamater by 45 
inches deep. 

1 Hawkins Capper, (new). 

1 Perfection Rotary Crane. 

1 Huntley String Bean Grader. 

1 Ames Vim Engine, cylinder 13 in. diameter by 15 in. 
stroke. 

3 stacks No. ro Iron, 3 ft. diameter, 50 ft. long. 

3 Treadle Stamping Presses. 

1 Stevens Tomato Filler (foot power). 

1 Walker-Pratt & Co., 80 gallon Steam Coil Kettle. 

1 Lockwood No. 6 Carbureter. 

2 Springfield No. 3 Carbureters. 

1 Stevenson Single Can tester with Air Pump. 

1 Stevenson Rotary Resin Grinder. 

2 Tons Can Caps for 134 inch Opening. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 
SHIPPING POINT ROME OR UTICA, N.Y. 


PRICES ON APPLICATION 


ADDRESS 


SHERMAN 


UTICA, N. Y. 


EDWARD GUDEMAN, Ph. D. 
Consulting Chemist Chemical Engineer 


LEGAL AND TECHNICAL EXPERT 


Special Allention Given to Food Products and Beverages 
Candies, Canned Goods, Cereals, Distilled Liquors, Fats, Meats, 
Starches, Sugars, Vinegars, Waters, Colors, Preservatives, etc. 


Suite 903-4 Postal Telegraph Bldg., Chicago, Ill. 


Seam 
SANITARY 
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NO HOLES NO CAPS 


The Entire Top Open. 
SEALED WITHOUT 


HEAT, SOLDER, 


or objectionable 


FLUXES, 


PREVENTING SCORCHING AND 
BLACK SPOTS. 


Impossible in packing to lacerate delicate food products. Will 
stand both retort and bath processing. A perfect sanitary 
can is obtained, eliminating all the faults of the old unsani- 
tary type, making an ideal package, as cheap, more attrac- 
tive, wholesome and better than anything yet devised. 

A descriptive illustrated catalogue and sample will be sent upon 
request. 


We furnish complete outfits for 
making these Cans. 


Round, Square or Irregular Shapes. 


All Packers, Brokers, Jobbers and Retailers 
should recommend goods packed 
only in this package. 


MAX AMS MACHINE CO. 


MT. VERNON, N. Y. 
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THE CANS STAND STILL 


IN THE 
STEWARD SANITARY CAN SYSTEM. 
If you have not thoroughly—definitely—investigated 


the merits of these machines, you owe it to your- 
self to do so—now. 

Every packer who aims for something good, should 
use the best, that is ours. Our cans and machines 
are having grand success, and they have a record. 
The Cans Stand Still. 

We expect to have a factory in Western New York | 


so that our friends can get cans at reasonable freight 


PATENTED. rates. 
THE CANS STAND STILL. 


For doing Irregular Work, Square Cans, Etc. 


SOME CANNERS are using several of 
our Double-Seamers—ONE 28; 
ANOTHER 50 Machines. 
Three Concerns in Maine will have a capacity of 
nearly a million cans a day the 


coming season. 


“ENOUGH SAID.” 


PATENTED. 


THE CANS STAND STILL. 


PARTICULARS FOR THE ASKING. . 


L. & J. A. STEWARD, 


PATENTED. MANUFACTURERS OF CANS AND MACHINERY, 


' THE CANS STAND STILL. 
AUTOMATIC FEED. RUTLAND, VERMONT. 
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BALTIMORE CANNED GOODS MARKET. 


REPORTED BY BROKERS. 


F. O. B. Baltimore. 


UNLABELED GOODS ABOUT 2c. LESS. 


APPLES. 
Cash, 

BAKED BEANS 

BEANS 

oe 

BERRIES 
T. G. CRANWELL & CO., Brokers, Baltimore. 

No. 2 Standard Strawberries,................... 
‘* Extra Fancy Preserved Strawberries. ...... 

‘ 2 Extra Blackberries.............. 

T. J. MEEHAN & CO., Brokers, Baltimore, 

CHERRIES 

CORN. 
T. J. MEEHAN & CO., Brokers, Baltimore 

No, 2 Full Standard, Shoepeg ................. 

J. L. ROWLAND & CO., Brokers, Baltimore 

No, 2 Full Standard, Moist Pack............ 

T. G. CRANWELL & CO., Brokers, Baltimore. 

No. 2 Standard Sugar | Corn, Harford Brie acs 

‘« Ex. Sugar Corn, fine qual., dry pk’ 
H. H. TAYLOR & SON, Brokers, Baltimore. 

No. 2 Full Standard, Moist..................... ae 
York or Maine Style Dry Pack 

E. C. SHRINER & Co., Brokers, Baltimore. 

2s Stowell’s Evergreen Corn Standard 

2s Extra Standard Corn, Maine Style......0 

CORN AND TOMATOES. 

OKRA 
OKRA AND TOMATOES 


Country Goods, F. O. B. Cannery. 


Regular. 
60 62% 

I go 2 00 
31 35 
40 45 
40 45 
55 75 
47% 50 
65 70 

T 95 2 00 
42% 45 
65 70 

1 75 1 80 
65 70 

I 25 I 40 

go 

I 10 I 25 

75 77% 

I 00 110 
75 80 
65 67% 
79 75 

I 10 I 30 

375 400 
8o 85 
70 72% 

I 10 115 
70 72% 

I 115 
55 60 

I to 1 20 

I 4o I 50 
50 60 
55 65 
45 
50 55 
50 55 
52% 

45 

47% 

52% 55 

53% 55 

65 

85 
65 65 
85 


OYSTERS. 


E. C. SHRINER & CO., Brokers, Baltimore. 
Is, 6 Ounce Selects 


T. G. CRANWELL & CO., Brokers, Baltimore. 
No. Extra Lunch $ 


5 No, 1 Standards 
10 


10 
4 0z. No. 1 
2 


PEACHES. 
H. H. TAYLOR & SON, Brokers, Baltimore. 


No. 3 Standard; $ 


T. J. MEEHAN & CO., Brokers, Baltimore. 


No. 3 Extra Standard Yellow Peaches... et eee 
No. 3 Standard, Yellow, Balto. packed....... ...... 

Seconds, 
No. 2 Standard, 


Yellow 


E. C. SHRINER & CO., Brokers, Baltimore. 
No. 1s Extras, Sliced for Cream.............. 
- Yellow... 
Extra 


H. H. TAYLOR & SON, Brokers, Baltimore. 


No. 2 Early June, Full Standard.............. 


ae ae 


Secon 


T. G. CRANWELL & Co., Brokers, Baltimore 


No. 2 Second 


Standard 


Ex. Fan.Sf’d 


G = 
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| PEARS. 
I 45 I 60 a 
I 25 
I 20 I 25 
I 20 I 25 
T. G. CRANWELL & CO., Brokers, Baltimore. ee 
2 75 
90 
90 
95 I 00 ; 
35 I 
I 40 I 50 
I 65 I 75 A 
I 75 
I 20 I 25 ae 
I Io 
85 
2 75 
PEAS. 
5 go 
Marrowfat, Full 7o 75 
75 
70 
go I 00 


PEAS—Continued. 


Cash. 


E. C. SHRINER & CO., Brokers, Baltimore. 


1 Sifted Early Junes........... 


1 Finest Sifted, Petitis Pois 
2 Early June Standard....... 
Sifted 


NNNNNNN 


“ae 


2 Extra Standard Early Junes.................. 
2 Extra Standard Marrowflats................. 


2 Marrowfat............. 
2 “aa 
2 ae 
2 Seconds 


PINEAPPLE. 
E. C. SHRINER & CO., Brokers, Baltimore. 
2s Seconds in Water, & C 
2s Standards i in Sy rup, 
2s 
2s Extra Standard, Whole Circles, E. 
2s Selected, Whole Circles, Heavy Syrup........ 
2s Grated, Heavy Syrup................. 
2s Fancy Extra Selected, Preserved Sliced..... 
2s Fancy Extra Selected Grated, Preserved... 
1s Standard Grated, Heavy Syrup, B.& C.. 
1s Fancy Grated, Preserved 
1s Cocktail, Heavy 
2s Pie Grated. Solid Packed... .50 in Syrup 
3s Pie Grated, Solid Packed... .65 in Syrup 
Gallon Pie Grated, Solid Packed 1.80 in Syrup 
T. G. CRANWELL & CO., Brokers. 


No. 2 Seconds, Not Eyeless................+24 $ 
Eyeless and Coreless...... 
Standards, Not Eyeless................. 
Fyeless and Coreless..... 


. 1 Ex. Fancy Sliced, Eyel’s & Corl’s 


Gallon 


TOMATOES. 
T. J. MEE HAN & CO., Brokers, Baltimore. 
No. 3 Full 

Seconds 


J. L. ROWLAND & BRO., Brokers, Baltimore. 
No. 3 Full Standard 


o 


H. H. TAYLOR & SON, Brokers, Baltimore. 

Seconds, Labeled Standards........ 

No. 2 Full Standards 


ae 


T. G. CRANWEL L & CO., Brokers, Baltimore. 


3 Ex. Select Tomatoes, Tall Cans... 
3 Second Tomatoes 


E. C. SHRINER & CO., Brokers, Baltimore. 
No. 3 Standard 


THE TRADE. 


Regular 
60 
I 00 
8o 
@ 85 
— I 00 I 10 
es I 25 I 35 
I 50 1 75 
72\4 

$5 

So 85 

So 

1 10 1 §0 

75 

75 
.go 
ks 1 45 
75 1 80 
175 1 80 
85 
go 
go 
50 
70 
I go 

Regular 

82i4...... 
3 30 
92% 95 
82% 85 
72% 
67% 
I 10 115 
97'2 1 05 
85 
75 
82'4 
1 00 


NEW YORK CANNED GOODS MARKET. 


(Reported by Special Cor: espondence.) 


APRICOTS—California Standards 2%5........000...ccccceeeceeeee I 50 I 60 
ASPARAGUS—Oyster 3 75 3 80 
BEANS—No. I 00 1 25 


NEW YORK CANNED GOoDs MARKET—Continued. 
LOBSTER—Flats, 1 85 2 05 
OY STERS—5 Ounce Standards go 95 
PEACHES—2% Standard, California Yellow.................... 1 60 1 65 
Southern Standard cock I 50 1 55 
I 50 1 65 
PEAS—No. 2 Early I 30 I 50 
PINEAPPLE—No. 2, Eyeless and Coreless, Extra............ 1 60 1 go 
I 50 1 65 
2 4o 2 50 
SALMON— Columbia 1 65 1 70 
State pack, 2s....... 75 80 Southern...... 67% 70 
TOMATOES—No. 2 Standard Maryland 82% 85 
No. 3 107% 1410 
3 50 3 75 
CANS AND CANNERS’ METALS. 
F. O. B. BALTIMORE, Mp. 
CANNERS’ AND PACKERS’ SOLDERS. 
23 22 20 
CANS. 
AMERICAN CAN COMPANY. 


SOLDER HEMMED CAPS, 


S. H. .85 $1 30 P. A. 70 per thousand 
INDEPENDENT PRICES. 

No. 1. 2S. i. 2 3 Stand. Gallons, 

$9.50 $12.00 $12.50 $16.00 $40.00 per thousand 


SOLDERING COPPERS MATERIALS, ETC. 


Canmakers’ 
TIN PLATES. 

I. C., 14x20, 107 Ibs. Bessemer Steel........... 3.77 

I. C., 14x20, 100 lbs. Bessemer Steel......... 

I. C., 1344x19%, 95 Ibs. Bessemer Steel.. 3 24 9.0... 

I. C., 134%x19%, go Ibs. Bessemer Steel... 3 28 

I. C., 14x22, 100 lbs. Bessemer Steel......... 

PIG TIN. 
Sto1otons 1 to4 tons 
PIG LEAD. 
"Standard Sizes for Cans. 

DIAMETER. 

4 in. 4% in, 

No. 6 Cans, to contain double the quantity 

| 6% in. 6% iin, 


All outside measure at largest parts. 
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SUGAR 


NOT a PRESERVATIVE, but a SWEETENER. 


PURER, CLEANER, MORE HEALTHFUL, CHEAPER AND BETTER TO USE THAN 
CANE SUGAR. 


WRITE FOR AUTHORITIES. 
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Branches: LOCAL WESTERN AGENT: 
Philadelphia, LOCAL SOUTHERN AGENT: y 


Providence, 


Montreal, 
Hamilton, Canada. 


R. C. GRIFFITH & CO., Baltimore, Md, 


LOCAL N.Y. STATE AGENT: 
Ww. H. SMITH. 


122 Pearl Street, 


Le Roy, N. ¥. NEW YORK CITY. 


PERFECTION 
SOLDERING FLUX 


For machine and hand capping. More 


of this used than all other kinds com- 
Mail. 


bined. Samples Free by 


TOMATO COLORING 


The best, cheapest, and since the Pure 
Food Laws have become so strict, prac- 


tically the only kind used. 


BALTIMORE CHEMICAL COMPANY, 


Correspondence invited, expert advice. 


400-401 MARINE BANK BLDG., BALTIMORE, MD. 


ESTABLISHED 1870 


Have your Canned goods become soiled or rusty ? 
If so, coat your cans with 


MAIER’S SILVER LACQUER 


This Lacquer will cover all rust and 
make your cans look bright, same as 
original; applied with a brush, Put up 
in cans. 


JOHN G. MAIER’S SONS — 


Manufacturers Lacquers, All Colors 
Md. 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


The South 


Offers the Largest Field for the Truck 
and Fruit Grower and is destined to be 
the seat of Important Canning interests. 


| er . Locations 


Are available now in various sections 
traversed by the 


SOUTHERN RAILWAY 


AND 


MOBILE & OHIO RAILROAD 


Locations unexcelled in point of Raw 
Materials and Proximity of Markets. 


M. V. RICHARDS, 


LAND AND INDUSTRIAL AGENT, 


WASHINGTON, D. C. 
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BUCKLINITE COATED CANS 


If you contemplate using our coated cans you should 
give us your order as early as possible to insure having 
them when needed. There is every indication that we will 
be taxed beyond our capacity. 

The coating of these cans is composed of a evgetable 
Process and article patented. 


gum entirely harmless. 


NATIONAL CANNING & MANUFACTURING CO. 


BOSTON AND HUDSON STREETS 
BALTIMORE 


Cc. S. BUCKLIN, Managar 


SPECIAL AGENTS IN THE EAST FOR 


The Sprague Canning 
Machinery 


“‘Hawkin’s”Continuous Capper, 


“Jersey Queen” Filler, 
Model “M” Corn Cutter, 
Corn Cookers, Silkers, 


It 

it is used 
and all 

MACHINES FOR CANNING 
PURPOSES. 


in a Can- 
ning Factory 
I Sell it. 


4 608 page Catalogue 
for the asking. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
“Lockwood” 
Gas Machines. 
Tools, and Etc., Etc. 


ask me, I'll 
get it for 


SECOND HAND 
CANNING MACHINERY. 


My Motto:—~ = 
The Buyer Must be Satisfied. 


Dont | 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 
Sure Limit Stops. Greatest Daily Capacity. 
MOST DURABLE. 
No Hard Work For Operator. 
MANUFACTURED BY 
BETHLEHEM FOUNDRY AND MACHINE COMPANY 
SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 


as | 
4. 
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EMPLOYMENT EXCHANGE. 


Paid subscribers can use this column “yee for securing either positions 
or hands. To all others the charge is 20c, per line, one time, or 50c. per 
line, monthly; cash with order. Where the address is care of THE TRADE, 
stamps should be sent for answers, as the P. O, requires renewed postage 
on such. 


of The Trade. 


WANTED.—A thoroughly up-to-date, reliable man to put up Fruits in 
glass, Preserves, Jams, Jellies, Condiments, Pickles, Sauces, Relishes, Cat- 
sups, Soups. Address, Hamilton, care of The Trade. 


UATIONS WANTED. 


THE Pornt 1s Just TH1s—Are you dissatisfied with your present posi- 
tion—or have you an employee who is unsatisfactory. In either case, where 
could you better turn for relief, than to a corps of trained employment ex- 

rts. We have secured better positions for thousands of men, and have 
supplied thousands of employers with competent men, Why hesitate? 

Booklets can be secured for the asking. 
HAPGOODS, Suite 511; 309 Broadway, New York City. 

WANTED—A position as Superintendent, 30 years’ experience; can pack 
all kinds of fruits and vegetables; can give the best of reference; understand 
all up-to-date machinery; can build or remodel canning plants, ete, Address 
“G.G.,” care THE TRADE. 


WantTED—Clerical Position in Baltimore caunery; am at present em- 
ployed with well-known concern; can refer to them. If you desire a thor- 
oughly competent man who means business, kindly address J. B. F., care 
The Trade. 


WANTED—Position as Processor; thoroughly understand packing fancy 
fruits and vegetables in glass or tin; also, making jams, jellies, preserves, 
butters, soups, catsup and other condiments; also, the packing of pork and 
beans; have had a number of years’ experience in handling canning ma- 
chinery and factory help. Address Expert, care The Trade. 


WANTED—Position as processor in first class plant packing peas, corn, 
beans, apples and tomatoes. Expert on Maine style corn and dry pumpkin. 
Will sign for moderate salary until January 1, if ee is given, after 
approval, for 1906. Western or southern factory preferred. Address, stating 
what you have to Western, care of The Trade. 


PosITION WANTED.—An all around preserver, Ketchup, Sauce or Mus- 
tard Maker, Understanding Canning, Pickling and Salting, with the best 
of references and years of experience, is open for position. Address Pre- 
server, 213 Conti St., Mobile, Ala. 

Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a good superintendent or pro- 
cessor, kindly drop the Secretary a card or send stamps and he will furnish 
full particulars, so you can be placed in communication with several, and 
thereby select your own choice and make your own terms with them, For 
full particulars, address Wm. Smith, Secretary, Superintendent Processors’ 
Association, care The Trade, Baltimore, Md. 


Condensed Soup Chef. Makes highest grade and largest selling con- 
densed soup on the market at present. Has had long experience and is 
thoroughly competent to make the goods and run the department. Would 
prefer to hear only from firms who would manufacture on a large scale. 
Address A. Z., care of The Trade. 


POSITION WANTED—By processor and manager of 20 years experience, 
Can equip and manage all departments of factory or farm, good manager of 
help and familiar with all the latest and most approved machinery and 
methods. Corn, Peas and Baked Beans a specialty, also a full summer and 
winter line of fruits, vegetables, oysters, shrimp, etc. References from most 
progressive Canners. Address, Experience, 212 N.Gilmor St., Baltimore, Md. 

WanTED—A Position as Processor, have had ten (10) years experience 
in packing and canning all kinds of fruits, tomatoes. heans and pumpkins. 
can give the best of reference. Address, A. C. A., Box 213 Delhi, Ontario, 
Can. 


WantTED—A Position as Superintendent or Manager, Have had twenty 
years practical experience, thoroughly acquainted with the canning business 
in all its branches, can give reference if desired. If you contemplate mak- 
ing a change or desire a Sober up to date man of the above experience, write 
me, and state your wants, to avoid a long correspondence. Address, Sober, 
Care The Trade. 


WANTED—A position as Superintendent and Processor for the season of 
1906; can pack a full line of fruits and vegetables; am married and strictly 
temperate; can furnish the best of references, Address C. F. S., West- 


field, N. Y. : 


RADE. 
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WANTED—Situation as manager or processor, practical, understands 
processing and canning of all kinds of fruits, vegetables and Winter goods, 
sauer kraut, baked beans, Cove oysters, sweet potatoes, etc., can make cans 
by hand or machinery, and attend to all machinery for can making, all 
kinds of capping. Twenty years experience, best of references. Lawrence 
King, 2208 Fairmount Avenue, Baltimore, Md. 


PosiT1on.—As Superintendent Processor; have had 14 years’ experience 
in packing and processing all kinds of fruits and vegetables; I am up to 
date in steam fitting and installation, care and working of all the machinery 
used in a factory—in fact, can give plans and superintend the building of 
new plants complete; am a good manager of help; am strictly temperate 
and can give the best of reference. Adress G. G. W., 612 East Grand River 
street, Clinton, Mo. 


WANTED—Position by sober young Man; Io years’ experience as pro- 
cessor or assistant superintendent on all kinds of fruits and vegetables, 
with factory beginning work first of April or later on; can run capping ma- 
chine or work as all-around man; reference given as to sobriety, etc. Ad-| 
dress W. M., care The Trade. 


SITUATION WANTED.—Situation wanted by capable Superintendent aud 
Processor; please investigate. Address,‘‘INVESTIGATE,” care THE TRADE. 


WANTED—Position as Processor during pea packing season; would en- 
gage for thirty days. Address, Pea Processor, care of The Trade. 


WANTED—Position as Jam, Jelly and Catsup Cook, with 14 years exper- 
ience, understands Salting and Pickling. Can furnish best of reference. 
““P. T.”’ care of Trade. 


WANTED—A position as salesman or processor for a few months, during 
season of 1906. Understand all details of canning business. Can pack full 
line of fruits and vegetables. Would accept position during the pea, corn 
or tomato season. Address, Expert Canner, care of The Trade. 


WANTED—Position by up-to-date Processor, who understands the full 
line of corn, tomatoes, string beans, apples, pumpkin, etc.; in other words, 
fruits and vegetables; understands machinery and can give the best of refe- 
rences. Address Practical, care The Trade. 


POSITION WANTED—By a strictly temperate Man, one who can handle 
a factory from the office work to the wareroom on all kinds of fruits, vege- 
tables, jams, jellies, kraut, pickles, etc.; can give the best of references. 
For further particulars, address ‘‘ Business,’”’ care of The Trade. 


When in Doubt 


whether it be of how to pack any 
special article, of the exact directions 
to put up anything in canned or pre- 


served goods, 


Consult 
me, and I will give you the benefit 
of my years of experience in this _ 
line, and the charge will be very: 


reasonable. 


W. L. Hinchman, 


26 Milton Ave., Baltimore, Md. 


_ ae 
WANTED.—A thoroughly competent Jelly and Preserve Cook on com- ; é 
goods. State terms, and furnish references. Address, WELL, care 
ST a 


42 THE TRADE. 


CAPS (SYR UP > Goops UT  SCORCHING 


We have been told by different canners and 


workmen of large experience that our capper 


BEATS ANY OF THE HIGH 
PRICED CAPPERS 
40 DIFFERENT WAYS. 


It will do work that no other capper will 


do—that is Cap Syrup goods without trouble 
or scorching; also, tall cans and No. 1, No. 2, 
No, 2% and Standard, without any adjustment 


NO FACTORY LARGE OR SMALL 
iS COMPLETE WITHOUT IT. 


The canner who now packs from 10,000 to 
15,000 cans per day, or less, by hand, can save 
the cost of this Capper in one season. Make no 
mistake—Labor is getting scarce and more in- 
dependent every day, and you must overcome 


it by doing with less labor. 
WE CAN PROVE OUR WAY OF CAPPING IS THE CHEAPEST, surest and best way, excepting none. We have the best and stand 
ready to prove it. 


If anyone buying a capper this winter, will send us the top of a can, we will have a pair of steels made free of charge, send a man to start the capper 
and give all necessary points. Do not delay. F A 


DAVID C. WOERNER, Liverpool, N. Y. Marine Sant Bing 


A Model | SYRUPING MACHINE 
Canning Factory 


instantly adjustible for any 
quantity while going, and 
The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


feeding one, two or three 
THE HASTINGS SYSTEM 


7 pound cans. 
it cost less than if the owners had undertaken 


Capacity Single Line, 25,000 daily 
Price $125.00. 
their own contracting. We saved them money 
and gave them a better, more practical and more 
economical plant to operate. 


Double Line, Double Capacity. 
Price $175.00. 


Special can filling machines 
for all ptirposes handling 


We Build Everything for the Fruit and Vegetable CONDENSED MILK, 
packing business. We constantly employ expert engineers, 


i BAKED BEANS, FATS, 
architects and superintendents. 


Our Experience is Your Safeguard. Our line of OILS, M USTARDS, &c., in round or square 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery; Horizontal, cans or glass jar S. > aes 
Open and Closed Retorts, Traveling Hoists, etc., Engines, 
: Boilers, Pipe, Fittings, Belting and other general equipment New England Special Agent for Sprague . 
—all modern and efficient in every respect. . . ’ ° 

Refitting for Profit—If your factory expense is eating Canning Machinery Company’s full line. | 
up your profits, write us. We can turn the flow of money 


INDUSTRIAL CO., H EN RY R, STICKN 


Cor. LaSalle & Lake Streets, - - Chicago, lil. PORTLAN D, ME. 


3 
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TIN PLATE TALKS. 


DO YOU REALIZE? 


That to the public mind, most all the ‘‘taint 
talk’’ about canned goods originates with the 
idea that the tin plates used in the manufacture 
of cans will poison. This is sometimes wrong, 
but when our 

‘““CLEAN and BRIGHT’”’ 


Plates are used IT’S IMPOSSIBLE. 


WHY NOT USE THEM AND DO AWAY WITH TROUBLE? 


POPE TIN PLATE COMPANY, 


Offices: PITTSBURGH, PA. 


CHARLES E. POPE, President. 


Works: STEUBENVILLE, 0. 


Cable Address 
LANG SYNE 


WE CAN HELP YOU! 


WE HAVE HELPED OTHERS 


\ ~ 


|| TELEVERY BODY. SOLDER —. ines 


Aerogram Address 
NEVERSLIP 


SOLDER 


— 


New Yorn OFFice 
- 16-18 EXCHANGE PLACE. 
AGENT-W.8. DOUGLAS. 


NEVERSUIP 


LANG PORTLAND. 


NEW City. 


>” 
= 
--{NEVERSLIF : 
| St 
| § SS WS 
— 


4 _ 


in making Deliveries is one thing for 
p RO M p [ N which the Wheeling Can Co. is famous. 


For the season of 1906 we will have a largely increased capacity and greater 
storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will | 
communicate with us and inquire into our facilities for furnishing them 
good Cans and making prompt shipment before placing their contract. 


Our Word Backed Op < 


We offer the trade the following testimonial letter which we trust will convince 
them that we are able to furnish cans that are as nearly perfect as it is 
possible to make and that we are at all times in position to make prompt 
and quick shipments. 


Eureka, IIll., Nov. 15, 1905. 
Wheeling Can Co., Wheeling, W. Va. , 

Gentlemen:—Answering your favor of the 13th inst., we beg to state that our season’s business with you has been most satis- 
factory. We have bought something over two million 2 Ib. and 5 or 6 cars of 3 lb. cans and we have not had the slightest complaint 
of any nature to make on any shipment. As a season's supply of cans, they were the best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and reqests has been all that we 
could possibly ask. Yours very truly, 

DICKINSON & CO. 


Wheeling Can Company, 


OLIVER J. JOHNSON, President. 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 
301 Majestic Building, Indianapolis, Ind. 


Slaysman 
Slaysman 
Combination 
Power 
Wiring 
Press 
and Horn 
No. 4 
Press With Double Roll Fecd 
No. 39 


SLAYSMAN & COMPANY, 


Factory: 125-127 East Falls Avenue. Office and Salesrooms: 200 West Falls Avenue. 


BALTIMORE, MD. 


| | 
ay 
| 
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FOR THE BEST PEA BLANCHER ON 
THE MARKET INSTALL 


THE MONITOR WHIRLPOOL 


THE DETAILS BELOW DESCRIBE THE OPERATION OF 
: THE MACHINE DESCRIBED ABOVE ::::: 


The cylinder is a revolving conveyor made with a solid drum 
through the center. The outer covering of cylinder is perforated. 
The spiral or conveyor is between these two drums which carries 
the stock being blanched through the hot water to discharge end, 
where the stock is lifted and discharged through sprout as shown 
in cut. 

There is no chance of mixing stock in the Monitor Blancher, 
as in other machines, as the spiral is fitted tightly between the outer 
and inner drums. The time of Blanching can be varied from 2 to 
10 minutes, as desired. The Monitor Blancher will not only blanch 
peas, but also beans, beets and spinach as well, and will not injure 
the most tender stock. 

One of the many strong points of the Monitor Blancher is that 
the stock going to the machine is all subjected to the same treat- 
ment at the instant it enters the hot water, which is not the case 
with any basket blancher on the market, and by the use of the 
Variable Speed Couutershaft the time of blanching can be varied 
and the time set so that each lot of peas is blanched exactly alike. 

These machines are sent out strictly upon their merits and 
guaranteed to do exactly as we represnt or no sale. 


WRITE AT ONCE for prices and have this machine installed 
before the season’s work commences. 


HUNTLEY MFG. CO. 


SILVER CREEK NEW YORK 


| 
| 
| 
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LIFE INSURANCE 


Costs a lot of money, and recent 
developments suggest serious 
questions regarding it. Worry 
destroys more lives than work. 


We offer 


WORRY INSURANCE 


without extra charge, tothe users 
of ourcans. This is afforded by 


. . Our Quality. . 
Equalled by none 


.. Our Capacity .. 


Greater than a// others combined 


.. Our Factories. . 
Separated againt frre /oss 


AMERICAN CAN COMPANY 


NEW YORK 
BALTIMORE 
CHICAGO 

SAN FRANCISCO 


| 


